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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and 
sticks to the under surface just as 
though it were perfectly dry. Damp- 
Tex quickly dries into a tough water- 
proof film that stays elastic for years 
regardless of repeated washings 
with soap and water. Resists corro- 


sive gases and oxidation. Does not 


taint food or cause it to taste. 


STAINLESS STEEL COATING 


Apply with brush or spray-gun. Unequalled protection for 
equipment and metal surfaces subject to extreme acid and 
alkali conditions. Costs less than 4c per square foot. Write 
us for information. 


FUNGUS TEST 


Pre-Treated Damp-Tex will 
resist fungus, mold or mil- 
dew on the suriaces paint- 
ed with it 


MOISTURE TEST 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film wiil 
not blister or break. 


Canadian Manutacturer: 


CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing solutions are not in- 
jurious to Damp-Tex Enamei. 


Standard Paint & Varnish Co., Windsor, Canada—Canadian Industrial Distributor: 


MONEY BACK 
GUARANTEE 


If after following sim 
ple directions the buyer 
finds any shipment otf 
Damp-Tex does not do 
all we claim for it. no 
tify us and we will 
give shipping instruc 
tions for the balance 
and cancel the charge 
for the amount used 
or, if already paid for, 
will refund the money. 


ACID TEST 
Damp-Tex is unaffect- 
ed by lactic and other 
common food acids. 


G. H. Wood & Co., Ltd., 


SEND A TRIAI 
ORDER TODAY 


Order one or more gal 
lons of Damp-Tex En 
amel Under-coater anc 
we will ship at no risk 
to you with full instruc 
tions for satisfactory re 
sults. Damp-Tex, pre 
treated at the factory 
against bacterial anc 
fungus growth, may be 
had at an additiona 
cost of 30c per gallon 


STEAM TEST 


Damp-Tex is unatfect 
ed by live steam com- 
mon to many plants 


Tororts 





STEELCOTE MANUFACTURING CO. 


ST. LOUIS 3, MISSOURI 


3418 GRATIOT AT THERESA 
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Capacities from 75 to 2,000 Pounds 
(Vacuum Mixer) 









The Vacuum Mixer 


that's "FIRST" 


on all counts 


first in the 








__ QUALITY 
SAUSAGE MACHINERY 


for more than 80 years | 
* BUFF 


ALC ) equipment is noted for its Sound design . . . Sturdy con- 
Struction . . . Safety and Sanitation . , . dependable Performance and 
Coast-to-coase fac tory service. BUFFALO is first in Offering nNew-proved 
features thar increase plant efficiency and protect Product quality, 


John E. Smith’s Sons Co, 
50 BROADWAY BUFPALO 3, N. Y. 


Sales and Service Offices in Principal Cities 
Ree Se RRS mee, ee SE ees, 
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+> Send for these informative Booklets | 
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I am interested In the follow 
L} Silent Cutter 
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STUFFERS, Capacities trom 
60 to 1,000 ibs. 









Smokemaster || Head Cheese Cutter j 
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STANDARD MIXERS, Capac. 
ites from 75 to 2,000 Ibs. 
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SILENT CUTTERS, Cutter Ca. 
pacities from 20 ‘to 800 Ibs, 
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Bagged material “takes to the air” 





warehouse to dock (top right). Circuit covers 858 ft. Port- 
able chute with roller conveyor discharges bags at shoulder 
height for easy handling, quick loading (bottom right). 


At left, two-fingered carrier dips, picks up bag from rack, 
continues to one of seven rail loading stations or separate 
truck dock. There’s no floor congestion as bags move through 





LINK-BELT Overhead Trolley Conveyor carries 





on- a & e e 
und 
= 100-lb. feed sacks from filling to shipping docks 
| ge many other plants, New Century Co., Chi- safely . . . quickly . . . dependably. Nor is plant 
cago, has put its ceilings to work . . . moves arrangement a limitation. These conveyors go any- 
25,000 Ibs. of feed per hour on a Link-Belt Over- where—floor to floor, even building to building. 
—_ head Trolley Conveyor. Traveling irregular hori- If you're interested in maximum handling ca- 


zontal or vertical paths, the overhead trolley con- 
veyor serves where several other types of conveyors 
would be needed . . . takes up no floor space. 

After four years, New Century reports reduced 
handling has more than paid the cost of installa- 
tion! Maintenance has been negligible. 

And in many other applications, Overhead Trol- 
ley Conveyors have proved themselves versatile as 
well as economical. A wide variety of materials— 
from eggs to heavy coils of steel strip—is moved 


pacity in minimum space at lower cost, you'll want 
to know more about Link-Belt Overhead Trolley 
Conveyors. A call to your nearby Link-Belt office 
will put you in touch with a conveying expert. 


LINK 





13,252 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa.; Atlanta, Houston, Minneapolis, San Francisco, Los Angeles, Seattle, 
Toronto, Springs (South Africa), Sydney (Australia). Sales Offices in Principal Cities. 
i 
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New Method for Improving 
Lard Quality ~ 


SPARKLER FILTRATION 


A new method of lard filtration, made possible by 
Sparkler Horizontal Plate construction, offers both 
large and small packing plants the advantage of space 
and cost-saving design and improved product quality. 


The seven points listed below serve to point out 
only a few of the many features provided by Sparkler 
Filters which mark a new step forward in the process- 
ing of this product by the meat packing industry. 


1. A better quality of lard is produced because the first 
run of lard through the Sparkler filter is not con- 
taminated by rancid lard and soap particles retained 
in freshly laundered press cloths. 


2. More insoluble material is removed by the evenly 
spread filtering medium on the horizontal plates. 
Cake’ is not subject to cracking, flow is always 
with gravity. 


3. The Sparkler filter is totally enclosed thus eliminat- 
ing oxidation of hot lard, a reaction wherein the 
lard loses a certain amount of its stability or 
keeping qualities. Higher stability lard is delivered 
to votators. 


4, All steel construction prevents deterioration of lard 
by contact with copper or bronze fittings. 


5, Saves approximately one-half the lard lost by adher- 
ing to filter cake because only one-half the usual 
amount of filter aid is required by the Sparkler 
Filter for the same total volume of lard filtered. 


6. Saves labor in cleaning because filter paper is 
disposable, no laundry charges for cleaning cloths. 


7. Less floor space is required for a Sparkler Filter 
than other types. 


Sparkler Horizontal Plate Filters have been the standard 
equipment for fine filtration in the food, chemical, edible 
oils, and other industries for over twenty-five years, The 
introduction of Sparkler Filters for lard filtering is a 
natural step toward a better lard product. 


We invite correspondence on your particular problem. 
You will receive the advice of engineers with more than 
a quarter of a century of experience in this specific field. 








Sparkler Horizontal Plate Filter, 
Model 33-S-17. This is a steam 
jacketed type of 5000 GPH 
capacity. 





Section showing plates with filter cake 
in horizontal position and flow through 
filter. 
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House Committee Kills 90-Day Freeze Power 


The House banking and currency committee on Wednesday struck from the 
Senate economics controls bill (S 1081) provisions giving the President authority 
to declare a 90-day freeze of prices, wages, rents and credit terms following a 
declaration of war. It is expected the committee will make a few other changes 
and report the bill to the House late this week. During committee hearings four 
packer trade associations spoke against direct price controls. 

Dr. Herrell De Graff, Cornell university, AMI representative, brought out 
that in a war emergency a “mild inflation” is not completely undesirable inasmuch 
as it stimulates production. He added that inflation can be controlled through 
taxes, credit policy, monetary policy, etc. The statement for EMPA and NIMPA, 
filed by their general counsel, Wilbur LaRoe, brought out that the freeze method 
of price control always injures packers, inasmuch as there is no practical possibil- 
ity of freezing animal prices. “It is inevitable,” LaRoe asserted, “that any freeze 
order fixing ceiling prices on meat and meat products subjects the packer to a 
price squeeze and serious financial losses which disrupt his production and dis- 
tribution.” The WSMPA testimony emphasized that price controls are not only 
ineffectual, but cause serious distortions in the production and consumption of the 
nation’s food supply. 


Meat Board's Annual Meeting, June 18 and 19 


The National Live Stock and Meat Board will hold its thirtieth annual 
meeting in Chicago, June 18 and 19. A representative group of livestock growers 
and feeders, livestock marketing agency people, meat packers and retailers is 
expected to attend. All sessions, including the luncheons and dinner, will be 
held in the Grand Ballroom of the Conrad Hilton hotel. 


Benson Asks Program to Increase Farm Exports 


Agriculture Secretary Benson has called for a new long-range foreign trade 
policy to bolster sagging farm commodity exports. Stating that foreign aid 
programs no longer can “be relied upon to move any substantial part of American 
farm products into foreign markets,” he outlined a plan for improving trade 
relations which included extending the Reciprocal Trade Agreements Act, sim- 
plifying customs procedures and restoring currency convertability. 


NIMPA Directors to Convene in Chicago 


The board of directors of the National Independent Meat Packers Association 
will meet at the Palmer House in Chicago, Wednesday, June 10. Current industry 
problems will be discussed, including the government’s policy of buying beef for 
the school lunch program, the vesicular exanthema situation and certain hearings 
being conducted by the House small business committee. 


Asks Permanent 52% Tax on Corporations 


A 52 per cent corporate income tax rate, the present rate, has been asked 
for an indefinite period by Secretary of the Treasury Humphrey. He spoke 
this week before the House ways and means committee. 











AMI DIRECTORS 
CONFER 


In Heartland of Corn andle 


OING BACK to the “corn roots” 
(; for their annual out-of-Chicago 

meeting, members of the board 
of directors of the American Meat In- 
stitute and their guests last week were 
brought into direct contact with many 
of the mutual problems of animal agri- 
culture and meat processing during 
conferences and visits at Des Moines, 
Iowa State College at Ames and sev- 
eral typical central Iowa farms. 

Live and dressed hog grading demon- 
strations, visits to the swine and meats 
laboratories at Iowa State College, a 
dinner with the Iowa Manufacturers 
Association, a luncheon sponsored by 
the Iowa Farm Bureau Federation, 
Iowa Manufacturers Association and 
Des Moines chamber of commerce, a 
visit to the home of Successful Farming 
(Meredith Publishing Co.), a directors’ 


dinner party and trips to the farms of 
two “master Iowa hog producers” kept 
the AMI board busy during the three- 
day gathering. 

The problem of animal fats held the 
spotlight for much of the meeting with 
the overfat, lardy hog being hissed as 
the “villian.” The outline of a “hero” 
—the meaty, well-finished hog with 
back fat averaging around 1.5 in. thick 
—was roughed in for the group by 
packer buyers, provision men and swine 
experts, but it was acknowledged that 
consistent, large volume production of 
such an animal depends on its feed-lot 
profitability as well as on modification 
of present breeding, feeding and mar- 
keting practices. 

Two demonstration meetings staged 
at the plant of the Iowa Packing Co. 
served to show the AMI board members 





























EXCESSIVE FINISH on the “B" 
and "C" sides shown above is 
brought out even more clearly 
when some of the major cuts are 
examined. The ham, loin and 
belly from the "A" carcass re- 
quire little or no trimming to 
make them acceptable to retail- 
ers and consumers. However, the 
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the complexity of the problem faced by 
hog raisers and pork processors. 

Proceeding on the premise that any 
“improvement” in hog marketing most 
likely will be accomplished in connec- 
tion with selling and buying hogs on a 
live rather than on a dressed carcass 
basis, an unofficial “ABC” schedule of 
live hog grades was set up for demon- 
stration purposes. Tentative specifica- 
tions were used which called for an 
average back fat thickness of 1.2 to 
1.5 in. for grade A, 1.6 to 1.9 in. for 
grade B, and 2 in. and over for grade 
C. The hams, loins, butts and picnics 
of grade A would normally average 
about 10 per cent more of the carcass 
weight than grade C. 

Institute board members and guests 
were shown eight barrows and gilts 
ranging from 190 to 240 lbs. in weight 





ACCURACY of hog 
grading ‘on the hoof" 
by packer executives 
was checked when 
dressed carcasses from 
eight hogs were eval- 
uated by experts. Only 
two qualified for top 
grade "A" with back 
fat thickness between 
1.2 and 1.5 in.; the bal- 
ance with more back fat 
and a poorer propor- 
tion of meat to fat in 
the primal cuts fell in 
the "B" and "C" classi- 
fications. 









ham and loin of the "B" and "C" 
hogs carry from 3% to I'/2 in. of 
excess fat which must be trimmed 
(and tanked) before they can 
win the housewife's approval. Bel- 
lies from the "B" and "C" hogs 
must also be trimmed sharply to 
produce acceptable bacon. 
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and were asked to make individual esti- 
mates of the animals’ weights and 
grades under the “ABC” system. On 
the following day the members of the 
group were shown the graded carcasses 
of the hogs they had seen on foot and 
thus had an opportunity to check their 
skill in grading live hogs. 

One carcass of each of the grades was 
broken to show why consumers prefer 
the cuts from the meaty carcass rather 
than those from the excessively finish- 
ed carcass. It was pointed out that 
“meat type” are more than average 
hogs with a desirable amount of finish 
—they are heavily muscled hogs. The 
carcasses (see page 12) effectively 
brought out the relationship between 


fat .back thickness and carcass cutout 
value. The demonstrations also pointed 
up some questions for the packer to 
answer: 

1. Is it possible for a processor to sell 
the cuts from the meaty carcass at a 
differential over the cuts from the 
overly fat carcass? 

2. What fat back measurement will 
consistently result in a combination of 
a high carcass value and a high dress- 
ing percentage for a high live value? 

At Iowa State College the packers 


ENJOYING THE TEA at the Meredith Publishing Co. (Suc- 
cessful Farming and Better Homes and Gardens) are George 
W. Cook, Emmart Packing Co.; Lorenz Neuhoff, jr., Valley- 
dale Packers, Inc.; Earl M. Gibbs, Earl C. Gibbs, Inc.; 
Herbert J. Madden, East Tennessee Packing Co., and J. H. 
Bryan, Bryan Brothers Packing Co. 
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RAPT AUDIENCE of 
packers, wives and 
Farm Bureau members 
listen while lowa State 
College personnel de- 
scribe some of intri- 
cacies of meat cook- 
ery and offer hope for 
stimulating meat de- 
mand by satisfying 
protein needs of older 
persons. LEFT: AMI 
board members and 
guests concentrate on 
estimating live hog 
grade and weight at 
one of the demon- 
strations. 


were told by Professors L. N. Hazel, 
Joseph Kastelic and E. A. Kline of 
significant research on breeding hogs 
for meat and on meat-fat relationships 
in swine. They were also shown how 
the live hog’s back may be gauged for 
fat thickness and learned of work be- 
ing done to develop cheaper cattle ra- 
tions (including use of corn cobs); to 
re-evaluate the protein requirements of 
swine; to assay the use and value of 
meat and bone scraps in swine feed- 
ing, and to determine the effect of feed- 
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ABOVE: An announcement 
is being made to directors 
and guests during one of 
the farm visits (see upper 
right photo on this page). 
Speaker John Coverdale of 
Rath Packing Co. is flanked 
on the right by Louis E. 
Kahn, E. Kahn's Sons Co., 
and Robert C. Munnecke, 
The P. Brennan Co. BE- 
LOW: John Madigan, Os- 
car Mayer & Co.; Francis 
Kutish, lowa State College, 
and Henry Belz, Hunter 
Packing Co. 


LEFT: Packer execu- 
tives "estimated" 
the grade and weight 
of this live hog dur- 
ing a demonstration 
at the lowa Packing 
Co. Carroll Plager, 
Geo. A. Hormel & 
Co., is on the ros- 
trum. 


ing antibiotics on hog carcass quality. 

At the Ames luncheon the AMI di- 
rectors were welcomed to Iowa and 
State College by Governor William S. 
Beardsley. Marion Steddom, vice presi- 
dent of the Iowa Swine Producers As- 
sociation, explained ‘““Why Iowa Live- 
stock Producers are Interested in the 
Research and Educational Program of 
the American Meat Institute.” R. B. 
Hull, director of the college radio and 
television stations, WOI and WOI-TV, 
described the high impact effect of 
television on rural and urban audi- 
ences and urged packers to use it as 
an educational and advertising med- 
ium. 

“The feed-lot economics of hog pro- 


duction” must be given consideration 
in any attempt to alleviate the fats 
situation by raising leaner, meatier 
hogs, Wesley Hardenbergh, president of 
the Institute, told an audience of AMI 
directors, Iowa State College officials, 
members of the Iowa Swine Producers 
Association and other at the luncheon. 
“It is not practical,’ said Harden- 
bergh, “to put emphasis upon the 
breeding of a meaty-type hog unless 
this hog also is one which can be raised 
economically by the rank and file of 
hog producers. We feel, for example, 
that more work still needs to be done 
on the costs of raising the leaner-type 
hog. Some well-informed producers 
have told us that this type hog can be 
raised as cheaply as an overly fat hog. 
But better yet, if further research in 
breeding, nutrition and management 
can point the way to producing this 
hog at a cost which is lower than his 
overly-fat brother, then many of the 
related problems will simply vanish. 
“We think it’s also worth noting that 
there is some difference of opinion as 
to how much lard production actually 
would be reduced by a marked change 
in hog types being raised in this coun- 
try. However, we suspect that even 
though all producers were to shift their 
production to the so-called lean type 


LEFT: Wilbur L. Plager, lowa Swine Producers Association, with 
master farmer Joe Paul on the latter's farm. BELOW: Oscar E. 
Emge, Emge Packing Co.; W. F. Schluderberg of Esskay, and D. E. 
Nebergall of D. E. Nebergall Meat Co., are among packers getting 


tips on good farming from lowan Marion Steddom. 





ABOVE: F. W. Specht, Armour and Company, and H. H. Corey, Geo. A. 
Hormel & Co., chat during dinner given by lowa Manufacturers Associa- 
tion at Des Moines Country Club. RIGHT: Governor William S. Beardsley, 
flanked by AMI president Wesley Hardenbergh, welcoming packers to 


lowa and its State College. 


hogs, we would still have an abundance 
of lard. This is not meant to discourage 
work in this direction, as we think it 
is reasonable to assume that consumers 
do want less fat on their pork. Any 
improvement in consumer demand for 
pork which would result from meatier 
cuts is in itself a highly desirable ob- 
jective. 

“On the marketing side of this prob- 
lem, we are aware that some producers 
feel that present hog marketing meth- 
ods do not give the producer the en- 
couragement he needs to raise the su- 
perior-cutting, leaner-type hogs. I think 
we must admit frankly that this feel- 
ing has some justification. At the same 
time I believe we all recognize that 
fundamental changes in our market- 
ing system do not come about over 
night. But once the changes are dem- 
onstrated to be sound, they generally 
are readily adopted. 

“In this connection, I am sure most 
of you are aware that various packers 
throughout the country are studying 
ways and means of buying hogs on a 
quality-differential basis. In fact, this 
development is well beyond the experi- 
mental stage at several points. These 
studies have been underway for several 
years, and it is probable that if it had 
not been for the disruptions caused by 
the war and price controls, progress in 


RIGHT: William Schlu- 
derberg of W. F. Schlu- 
derberg-T. J. Kurdle Co.; 
F. W. Specht, Armour 
and Company, and Thos. 
E. Wilson, Wilson & Co., 
Inc. LOWER RIGHT: 
Marion Steddom, lowa 
Swine Producers Associa- 
tion, speaking at lowa 
State College luncheon. 


BELOW: Morrell Foster, John Morrell & Co., 
with Homer Davison, American Meat Institute. 


s *% 


LEFT: At the buffet table at 
lowa Manufacturers dinner 
(left to right) are Mrs. Rob- 
ert C. Munnecke and Porter 
M. Jarvis of Swift & Company 
with Mrs. Jarvis. 











this direction would have been much 
more rapid.” 

Hardenbergh cited other reasons why 
changes in hog production and market- 
ing practices have come about rather 
slowly: 

1. The hog is a highly capable con- 
verter of feed into fat and when corn 
is plentiful it often is profitable to feed 
hogs to heavy weights, even though 
overly fat hogs may be relatively low 
in price. 

2. Packers are still “gun-shy” about 
suggesting changes in hog types be- 
cause of their experience about 25 
years ago when the industry’s advo- 
cacy of a meat-type hog was inter- 
preted by producers as meaning a thin 
hog and resulted in the marketing of 
many swine at immature weights and 
finish. 

3. Yields are an important factor in 
the case of hogs; lean hogs sometimes 
are under-finished and yield poor cuts, 
especially hams. At times the value of 
an over-finished hog with good hams, 
along with more fat, will be greater 
than a lean hog with less fat but poorer 
hams. With hog marketings varying 
seasonally, and demand changing rap- 
idly, there will continue to be times 
when fats and fat cuts are more 
wanted than at others; the hogs from 
which they come will be more valuable 
than at other times, even in relation 
to leaner hogs. 

4. There seems to be some question 
in the minds of producers as to the 
practicability of a marketing method 
which would involve more sorting and 
greater value differentials than now 
exist. 

Hardenbergh also outlined some of 
the supply and demand reasons for the 
present situation of animal fats. He 
noted that both inedible and edible fats 
have competitors that were not known 
a few decades ago; the most impor- 
tant are soybean oil and petroleum 
derivatives. In reviewing trends in pro- 
duction he pointed out: 

1. In the 30 years from 1922 to 1952 
total production of edible fats and oils 
in this country has increased from 
about 5,500,000,000 Ibs. to a little over 
9,000,000,000 lbs.—an overall gain of 
3,500,000,000 lbs., or 63 per cent. 

2. The combined output of the three 
major animal fats (butter, lard, and 
edible tallow), remained about steady in 
this period at around 4,500,000,000 lbs. 
But the production of vegetable oils in- 
creased from 1,100,000,000 to 4,500,000,- 
000 Ibs. While a part of this increase 
resulted from a larger cottonseed oil 
crop, most of the gain came about from 
the introduction of soybeans as a major 
farm crop during the past 15 years. 
Production of soybean oil in 1952 
amounted to about 2,500,000,000 Ibs. 
compared with 762,000,000 lbs. in 1942, 
only 39,000,000 lbs. in 1932 and prac- 
tically none in 1922. 

3. In the same 30-year period, pro- 
duction of inedible tallow and grease 
increased by over 200 per cent — from 
745,000,000 lbs. to 2,300,600,000 Ibs. 

4. Although our population increased 
by 43 per cent during this period, the 
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D. E. Nebergall, D. E. 
Nebergall Meat Co.; 
H. A. Elliott, Elliott 
Packing Co.; Herbert 
J. Madden, East Ten- 
nessee Packing Co.; 
Robert C. Munnecke, 
The P. Brennan Co., 
and C. L. Elpers, 
Emge Packing Co., in 
the cooler at the lowa 
State College meats 
laboratory. 


Mrs. Henry Belz, Ed 
Meredith, Meredith 
Publishing Co.; Mrs. 
Lester Bookey; Ed Sul- 
livan, Meredith Pub- 
lishing Co.; Henry 
Belz, Hunter Packing 
Co., and Louis E. 
Kahn, E. Kahn's Sons 
Co., at the tea given 
for the packers at 
Meredith headquar- 
ters. ‘ 


Seated (left to right) 
are Mrs. R. A. Rath, 
Mrs. George Foster 
and Mrs. Howard 
Rath. Standing are 
George M. Foster, 
John Morrell & Co.; 
Howard Rath, Rath 
Packing Co., and J. F. 
Krey, Krey Packing 
Co. They were guests 
at the Meredith tea. 


increase in the total production of fats 
and oils was. substantially greater, 
thereby raising the output of these 
major items from 57 to 72 lbs. per 
capita. 

“One of the paradoxical features of 
this production picture,” Hardenbergh 
said, “is the fact that average yields of 
animal fats have tended to increase in 
the face of declining prices. 

“In the case of lard, this has come 
about partly as a result of the heavier 
weights at which hogs have been mar- 
keted. Closer trimming of hams, loins, 
and other cuts, in accordance with the 
demands of the market, and the tanking 
of a greater proportion of the fat cuts, 
because of the reduced demand for dry 
salt pork, also have tended to increase 
the percentage of the hog going into 
lard. 

“In the case of inedible tallow and 
grease, the recent large increases in 
production over earlier years appear to 
have resulted mainly from the greater 
recovery of dead animals, shop fats etc., 
by renderers. This also has an ironical 
twist since it is largely the relatively 
high price for protein feeds that has 
stimulated the increased output of tal- 
low and grease as a by-product of meat 
scraps and tankage production. 





“On the demand side of the picture, it 
is generally conceded that one of the 
factors which has contributed greatly 
to low prices for fats and oils in recent 
years has been the loss of export mar- 
kets for lard since the late 1920’s. 

“Also affecting the demand for ani- 
mal fats has been the development of a 
broad consumer acceptance of shorten- 
ing and spreads of vegetable oil origins. 
I think we must face up to the fact that 
manufacturers of these products have 
done a good job of catering to consumer 
preferences, while following vigorous 
merchandising programs at the same 
time. 

“Coincident with these shifts in food 
buying habits, the tendency has been 
for consumers to eat less fat in their 
daily meals. This probably is a reflec- 
tion of the almost universal desire for 
slimmer waistlines or, with the steady 
trend toward a machine economy, the 
lessened requirements for a high-calorie 
diet. 

“The inroads which synthetic deter- 
gents have made upon the market for 
soap manufactured from tallow and 
grease have come about largely within 
the past five years. According to Ray- 
mond Ewell of the Stanford Research 

(Continued on page 24) 
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PRESCO 


PRODUCTS 








During three-quarters of a century, 
The Preservaline Manufacturing Company 
has faithfully served the country’s meat 
industry. Our top quality products pro- 

vide the finest in flavorful seasonings and 


dependable cures. 





This long tradition of service and 
adherence to the highest quality standards 
are reflected in the wide acceptance of 
Presco Products by our distinguished list of 


satisfied customers. 


PRESERVALINE MANUFACTURING CO. 
ESTABLISHED 1877 


FLEMINGTON, NEW JERSEY 
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Guggenheim Provision Co. 
Observes Sixtieth Anniversary 


The Guggenheim Provision Co. has 
completed 60 years in business, all at 
the same location on Chicago’s Fulton 
st. Though no official celebration was 
held, this picture of the company’s 
founder and his son was taken re- 
cently by an NP photographer who 
visited the plant. Fred Guggenheim, 
who just celebrated his eighty-second 
birthday, is shown with his son, Mel- 
vin. 

The oldest wholesale meat firm on 
Fulton st., it was established during 





the World’s Fair of 1893. The founder 
still serves actively as the company’s 
head. He never misses a day at work 
except when he and Mrs. Guggenheim 
vacation in Phoenix, Ariz., where they 


have a married daughter. Melvin 
Guggenheim, who is general manager, 
has been with the company since 1947 
except for a brief period when he 
was with the government. 


Veteran West Coast Packer Dies 


Jacob Gallus, 75, prominent Port- 
land, Ore., meat packer, died June 1. 
He was president of the Kenton Pack- 
ing Co. and Portland Provision Co. 
of Portland. Gallus learned the sau- 
sage trade in Germany. After spend- 
ing several years there and in Cairo 
and Alexandria, Egypt, Gallus came 
to this country. He started a small 
meat company in Astoria, Ore., mov- 
ing later to Vancouver, Wash., where 
he continued in the meat business. In 
1917 he opened a sausage kitchen in 
Portland. Six years later he estab- 
lished the Portland Provision Co. and 
in 1926, the Kenton Packing Co. He 
was one of the founders of the West- 
ern States Meat Packers Association 
as well as the Oregon Meat Council 
and. served on many important com- 
mittees for both organizations. 

A son, Walter, is general manager 
of Portland Provision Co. 


THE MEAT TRAIL 


Gislason Will Head Swift's 
Hotel Sales Department 


A. B. Gislason has been appointed 
head of Swift & Company’s hotel 
sales department, 
H. E. Wilson, vice 
president in 
charge of sales, 
announced. Gis- 
lason started 
with Swift in 
1930 as a clerk 
and stenographer 
at S. St. Paul. He 
transferred to 
the Chicago gen- 
eral office in 1940 
and in 1946 went 
on the staff of 
the vice _presi- 
dent in charge of staan 
sales for Swift & Company. 

L. R. Vear, former head of the 
hotel sales department, has been as- 
signed special activities including 
the following of national hotel and 
restaurant accounts. 


Oscar Mayer Appointments 


Several changes at the Madison, 
Wis., plant of Oscar Mayer & Co. 
have been announced by Noel L. Glo- 
ver, plant sales manager, effective 
June 1. Ted R. Wendt, who was dis- 
trict manager for southern Wiscon- 





T. R. WENDT R. L. BATES 


sin, was promoted to assistant sales 
manager for the Wisconsin division, 
succeeding Raymond L. Bates. Bates 
is taking over duties as assistant 
sales manager of the eastern car 
route division. 


Prominent Ohio Packer Dies 


Henry J. Schroth, retired manager 
of the old J. and F. Schroth Packing 
Co., Cincinnati, died recently follow- 
ing an illness of a week. He was 80 
years old. He was connected with the 
firm for 60 years. His father, Fred, 
was one of the founders. 








OF THE WEEK 


&James S. Armstrong, sr., 57, vice 
president in charge of the purchasing 
department, Cudahy Packing Co., 
Omaha, died recently following a 
heart attack. He had been ill ten days. 
Twenty-four retired Armour and 
Company employes attended the fifth 
annual old timers luncheon at the 
cafeteria of the St. Joseph, Mo. 
plant. George H. Damsel, general 
manager, who welcomed the guests, 
presented them with cafeteria guest 
cards. The cards invite the retired 
employes to partake of a snack or 
luncheon in the cafeteria whenever 
they wish. Each year it is customary 
to present samples of new Armour 
products to the old timers. Russell 
Spence, plant sales manager, distrib- 
uted the company’s new Dial sham- 
poo. Others attending the luncheon 
and welcoming the guests were Carle- 
ton Stewart, plant superintendent; 
Robert J. Hauck, office manager, and 
L. B. Shewmaker, personnel manager. 
& Operations headquarters for Maur- 
er-Neuer’s three plants will be cen- 
tered at the Arkansas City, Kan., unit, 
according to Harold Graham, assistant 
general manager for the plants, lo- 
cated in Arkansas City, Kansas City, 
Kan., and Kansas City, Mo. Graham 
announced the new plans at a Cham- 
ber of Commerce meeting in Arkansas 
City which honored the twelfth anni- 
versary under the Maurer-Neuer name 
and the fiftieth anniversary of the 
plant. Linking the plants under single 
management will provide tighter con- 
trol of operations, he explained. 

® Autin Packing Co., Houma, La., pur- 
chased the champion hog, a Chester 
White, at the Louisiana State univer- 
sity livestock show. 

®&The American Chamber of Com- 
merce of Rio de Janerio, Brazil, has 
reported that the country’s largest 
packing plant will be built at Santa 
Luzia, in Minas Gerais. 

Leland L. Howell, 54, formerly a 
meat packer and later a meat grader, 
died recently. He first worked at a 
meat processing establishment at Se- 
bastopol, Cal. From 1928 to 1938 he 
was livestock buyer and general cooler 
man in the Sebastopol Meat Co. In 
1943 he was appointed a USDA meat 
grader in the Pacific region, with 
headquarters in San Francisco. His 
tour of duty included H. Moffat Co., 
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wow AS PACKAGE ENGINEERING SOLVED 
A GREASE PENETRATION PROBLEM 


a brand new | ee an 





Hunt Club Full Diet Dog Meal is certainly good news 
for dogs but its rich oily ingredients are bad news for 
the ordinary paper package. Oil stains, especially in 
hot summer months, quickly bleed through conven- 
tional two or three ply bags and ruin their shelf appeal. 
When the A & S Package Engineering Department 4 Fabricating the bag at high speed without reducing 


tackled this problem it meant: the protective properties of Polyethylene. 
prem ae tancaanint aan ee A & S Package Engineering overcame all four of these 
obstacles and Hunt Club Dog Meal is “selling from 
Developing a light enough coating of Polyethylene the shelf” in clean, colorful A & S PLASTO-PAK 
to keep the cost in line. duplex paper bags. Where an exceptional protective 
Developing an adhesive to bond Polyethylene to barrier is required—for chemicals, fertilizers, dog 
kraft. food, salt, etc.—perhaps PLASTO-PAK is your answer. 
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...Use Custom Ingredients 
for Sensational Sales Appeal 


There are two facts you can always count on when hot weather arrives. 
First, you know that the demand for summer specialties is going to 
be big. And, second, you know you can rely on Custom ingredients 
to make that demand even bigger. 


Whether you’re making chicken loaves, Bar-B-Q loaves, bologna, sum- 
mer sausage, or any other sausage or loaf, Custom quality ingredients 
mean more than just the best flavor possible. They also mean that your 
meat specialties will have the best appearance possible. This combina- 
tion is your assurance that Custom-made sausage and loaves will get new 
customers for you, and then will keep them coming back time after time. 


Remember, too, that Custom is ready to serve you with complete pre- 
pared formulas or with special formulas to meet your own particular 
requirements. To find out more about them, see your Custom Field 
Man. He'll be able to give you many more money-making and money- 
saving ideas when you tell him your production problems. 





Ask About These Other Custom Products, Too 


* Binders 
* Emulsifiers 


* Seasoning 
* Straight Cures 


® Flavor Boosters and Salts 
* Special Sauces 


® Enriched Complete Cures for Pork, Corned Beef, Dried Beef, Turkey, and 
others. 


Tutem FOOD PRODUCTS, INC. 


CHICAGO 12, ILLINOIS 














co 701-709 N. WESTERN AVENUE 











James Allan & Sons and Armour and 
Company and Swift & Company, §, 
San Francisco. He had been ill for 
some time before his death. 

®Max Bauer, who has operated a 
packing business in Miami for 13 
years, celebrated his twenty-fifth an- 
niversary in the industry recently 
with an open house and barbecue at 
his plant. Bauer spent 12 years in the 
industry in Chicago before establish- 
ing himself in Greater Miami. 

m>At the sixty-fifth annual conven- 
tion late in May, the National Live 
Stock Exchange elected the following 
officers: President, Rue W. McNay, 


National Stock Yards, IIl.; executive | 


vice president, R. J. Riddell, Peoria; 
vice president, Gene Gunter, Wichita; 
general counsel, Harold LeVander, §. 
St. Paul, Minn.; treasurer, W. P. Dol- 
an, S. St. Paul, and secretary, Don 
K. Spalding, S. St. Joseph, Mo. 
Bud Grace of the industrial rela- 
tions department, Hunter Packing 
Co., E. St. Louis, Ill., has been ap- 
pointed editor of The Hunterizer. He 
had been associate editor. 

Terry Mitchell, advertising director 
of the Frick Co., Waynesboro, Pa., 
will sail June 24 on the Queen Mary 
for a six weeks tour of European 
countries. He will visit France, Italy, 
Switzerland, the Netherlands and 
England. 

Melvin Sathre, 52, a salesman for 
Geo. A. Hormel & Co. at Seattle, died 
recently. 

mA final meeting of creditors of the 
Streator (Ill.) Meat Packing Co. will 
be held before the referee in bank- 
ruptcy, June 8, at 11 a.m. in Court 
House Room 354, U. S. Court House, 
225 S. Clark st., Chicago. 

Noel L. Dike has been appointed 
manager of Swift & Company’s plant 
at San Antonio. He succeeds the late 
V. A. Gilpin. 

&C. W. Fisher, chemist for the Hou- 
ston (Tex.) Packing Co. for more than 
30 years, died recently. He was 64. 
>F. G. Weimer, vice president, treas- 
urer and general manager of the 
Weimer Packing Co., Wheeling, W. 
Va., was elected president of the 
Wheeling Lions club. 

&Emge Packing Co., Anderson, Ind., 
furnished hot dogs for the annual 
picnic of the 1,100 public and paro- 
chial school pupils who serve on safety 
patrols. 

Julius Rosen, 67, operator of a meat 
packing business in Jersey City, N. J., 
died recently. 

&Joseph T. Baran, 59, Cook County 
recorder since 1949, died recently fol- 
lowing a heart attack. Early in life 
Baran entered the employment of 
James Crowe, a Chicago packer. He 
then became part owner of the North- 
western Packing Co. and in 1930 or- 
ganized the Cornell Provision Co., 
Chicago. The latter is operated by his 
sons. 

mA packing plant is being con- 
structed in Medellin, Colombia, South 
America, by Lou Menges Organiza- 
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and | tion, Inc., Basking Ridge, N. J. It 
, §. | will be completed in November, ac- 
for | cording to Lou Menges, the firm’s 
president. The plant, to be known as 
ia Cuetivus, Ltd., conforms with MID 
13 | specifications. It will process between 
an- | 300,000 and 400,000 lbs. of meat prod- 
ntly | ucts weekly, mainly canned meats. 
» at | The plant, the first in that part of 
the Colombia, will cost approximately 
ish- $750,000. It is owned by Pedro Mel 
Ospino. 
James A. Hetherton, retired assist- 





in ant district manager of the New York 
ving | district, Armour and Company, died 
lay, ' recently. He spent about 40 years at 
tive the New York district offices, retiring 
ria; ten years ago. 


ita: eJohn H. Tapley, 69, at one time 
: S president of Swift Canadian Co., To- 
Dol- ronto, died recently following a heart 
Don attack. During World War II Tapley 
served on the Canadian Meat Board. 
He had joined Swift in 1903 and served 





ela- A ete oe : 
‘ing in plants at Edmonton, Winnipeg and ; HS : 

Toronto, where he was made presi- HUNTER PACKING CO. adviser, William Wasyluka, examines the company books 
ar dent and general manager in 1941. of the J. A. Novelteen Co. along with Dick Sontag and Harriet Karstetter. At 
fe: He retired in 1948. right, working on plate which the company sells at a profit, is Robert Farrow. 


otek &The business formerly conducted in 


: Vi ° r i 
ia | 5 a: Wauisiner & Gon, x eo-partoar- Packers Sponsor J. A. Groups 


ship, is now owned and operated by 


ean AK MOST PACKERS know and encourage the 4-H Club movement. They 
aly, ao antziper & Son, Inc., a corpo- may not know that there is a counterpart for city youth in the Junior 
and f 


Achievement Program. 

J. A. groups, sponsored by business firms, teach children to under- 
stand basic problems of the competitive enterprise system by having them 
operate miniature businesses themselves. The sponsoring companies give 
advice when needed. The teen-agers sell stock, elect officers, determine 
policies, keep their own books, handle their banking and advertising and 
place some product on the market for sale at a profit. At the end of the 


Sanford L. McCallum, 57, a live- 
for stock buyer for a number of years, 
died died recently. He was with Rath 
Packing Co., Waterloo, for 20 years 
he and later was a buyer with Roberts & 
Oake, Inc., Chicago, at Madison, S. D. 
He retired a year ago. 


ank : year the company liquidates and distributes earnings. 
ourt | »Fred Pierce of H. L. Sparks Co., Hunter Packing Co., E. St. Louis, has sponsored Junior Achievement 
use, | Bushnell, Ill., was named Man of the programs since 1949. Company President Frank A. Hunter, jr., helped 


Year for Bushnell for “excellence of 
nted youth and agricultural leadership.” 
lant These awards are given annually by 
late the Toledo, Peoria & Western R.R. 


bring the movement to E. St. Louis and is on the national board. 

Plankinton Packing Co., Milwaukee, sponsors a J. A. group which 
produces and stages musical and variety programs. In four years it has 
built up strong demand for its shows among club groups. 


>A recent fire at the Ohio Valley Motto of the Junior Achievement Program is “Learning by Doing.” 
Hou- Livestock Market stockyards, Galli- It is a non-profit national organization with headquarters at 345 Madison 
than polis, O., caused damage estimated at ave., New York. Sponsors say Junior Achievement has proved good 
4. $60,000. community relations for the sponsoring company. 
eas- >Mr. and Mrs. S. Edgar Danahy and 
the their niece, who were injured in an 





W. automobile accident recently, are re- 
the ported improving. It is expected they 
soon will be discharged from the hos- 
Ind. | Pital, fully recovered. Danahy is pres- 
nual ident of the Danahy Packing Co., 
aro- Buffalo, N. Y. 

afety | Harry W. Nevin, head of the branch 
house division of Swift & Company’s 
meat § Construction department, retired on 
v.J., | June 1 after 42 years continuous serv- 
ice. Nevin joined Swift at the Hou- 
unty ston, Tex., oil mill in 1911. In 1927 he 
 fol- was transferred to the construction 
life department. Since 1932, when he was 
t of transferred to the Swift general office 
. He in Chicago, he has constructed many 
orth- | Swift units including the meat pack- 
D or ing plant at Lake Charles, La., and 














Co manufacturing branch houses at New THE HI-HAT REVUE CO., sponsored by Plankinton Packing Co., Milwaukee, is gain- 

. his Orleans, Louisville, Charlotte, Au- ing experience in the field of entertainment as a for-profit business. Shown above 

| gusta, Seattle, Norfolk, Houston and at the charter presentation are, |. to r., Charles Maertz, adviser; William Klemmer, 

] Columbia, S. C., as well as many other Bob Stafford, Mary Ann Schlump, Marion Quandt, John McInnes, Carole Morberg 

pov | sales and processing units. He was and Walter Meyer, industrial relations director of the Plankinton Packing Company. 
era appointed to his last post in 1935. . 
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GOLDSMITH'S 
DICED SWEET PICKLE 


gives your Loaves, Sausage 
and Specialty Products: 


‘ 


= DISTINCTIVE APPEAL 

= BETTER EYE APPEAL 

® REAL SALES POTENTIAL 
= WIDER PROFIT MARGIN 


GOLDSMITH has long been recog- 
nized as specialists in serving the 
nation's packers and sausagemakers. 
GOLDSMITH's sales-winning SWEET 
PICKLE is diced and ready for instant 
use. Its natural, attractive green color 
gives Loaves, Sausage and Specialty 
Products an immediate appeal that 
wins new friends and influences profit- 
able repeat business. 





T THE plant of Gus Juengling & 

Son, Inc., Cincinnati, cleanliness is 
axiomatic. While the firm’s 82-year-old 
founder leaves the actual management 
of the business to his sons and grand- 
son, he still performs periodic inspec- 
tions of the plant. 

Gus L. Juengling, vice president and 
general manager, states that failure to 
give the plant its weekly top-to-bottom 
cleanup is certain to bring a reprimand 
from his grandfather. 

Being a federally inspected plant, the 
killing and processing rooms receive a 





Give your products a distinctive taste | 
appeal by simply adding GOLD- 
SMITH's DICED SWEET PICKLES to 


your present working formulas. 





SWEET RED PEPPERS! 


We are now accepting orders for 
Sweet Red Peppers for September Ist 
delivery, subject to approval of price. 
Introduce new eye and sales appeal 
to your present line of sausage and 
specialties. 











Write today for free 


samples and quotations! 


Goldsmith 


PICKLE COMPANY 





4941 S. Racine Ave., Chicago 9, Ill. 





ae 





IDEAS FOR OPERATING MEN 


Fluid Ceramic Covering Stands Up 
Well on Cooler Walls, Resists Bacteria 


course, the material was applied as rec- 


ommended by the manufacturer, the | 
Master Mechanics Co. of Cleveland. The | 


product was brush-applied prior to the 
first use of the coolers. The manu- 
facturer’s base material, Rubbertex, 
was first put on and then the finishing 
coat, Sanitile. 

Since it forms a hard gloss surface, 
the coating aids the plant staff in main- 
taining rigid standards of sanitation. 
The surface does not provide opportu- 
nity for grease to cling and penetrate. 
In the same way the surface prevents 





Jim Billingsley and George Morris, beef man, put up orders in Circle City's new cooler. 


daily washdown that covers principally 
the floor and near-floor wall areas. 
Once weekly the walls and ceilings are 
thoroughly washed. The concrete floors 
are scrubbed with a power brush. No- 
where is there any sign of grease em- 
bedded in the floor nor is there any 
pitting of the floor surface. 

Juengling said that the attention 
given to cleanliness pays dividends in 
retarding mold growth and in winning 
consumer confidence. Sperti germicidal 
lamps are used in the sales cooler. Beef 
has been held in these coolers for pe- 
riods of more than six weeks with no 
sliming or mold development. 

The emphasis on cleanliness also ex- 
tends to the sidewalks in front of the 
plant as these are washed weekly. Lo- 
cated in a residential neighborhood, the 
plant’s sidewalk washing policy is fol- 
lowed as a matter of good will. 

Cooler walls within the plant are 
finished with cement plaster. Ten years 
ago they were covered with a fluid 
ceramic. After ten years of repeated 
| washings they are still clean and the 
| white coating retains its lustre. Of 





mold development as the spores have 
no place in which to lodge. The coating 
also prevents moisture penetration. 

At the Circle City Provisioners of 
Indianapolis, partner Chris Billingsley 
has employed the same coating in cooler 
and fabricating rooms. When it was 
started five years ago, the plant had 
only one cooler and its walls were cin- 
der block. Billingsley said he covered 
these with the base coating, even 
though it was a tedious task. He now 
realized that the protective coating 
could have been applied more readily if 
a smooth cement finish had been first 
troweled to the blocks. 

The plant recently added a new fabri- 
cated meats and provision cooler with 
walls of smooth-finished cement. These 
have been coated with Sanitex. A light 
gray color was selected for the dado and 
shows up specks of soil to facilitate 
cleaning operations. The walls and 
ceilings in the older part of the plant 
are in excellent condition and regain 
their luster when washed. Here again, 
the coating was applied to the structure 
when it was new. 
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Crackling Expeller 


1965 West 96th Street * Cleveland 2, Ohio 
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AMI Directors Meet 


(Continued from page 16) 
Institute, soap production declined from 
3,660,000,000 lbs. in 1947 to 2,260,000,- 
000 lbs. in 1952 — a drop of 38 per cent. 
In the same period, production of syn- 
thetic detergents increased from about 
400,000,000 Ibs. to 1,780,000,000 Ibs. Al- 
though this is a gain of about 350 per 
cent, the actual tonnage increase al- 
most exactly offsets the drop in soap 
production during this period. 

“The value of fat and some of the fat 
cuts derived from cattle and hogs has 
declined sharply during recent years in 
relation to the prices paid for those 
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animals. The effect of these declines 


upon livestock prices is illustrated by 
the fact that lard now represents only 
about 7 per cent of the total value of all 
products obtained from a live hog. This 
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compares with 17 to 20 per cent prior to 
1924. A similar drop has occurred in 
the percentage which tallow represents 
of the value of all beef products ob- 
tained from a steer. 

“Obviously, these declines have re- 
duced the amount of money which pack- 
ers can pay for meat animals. When a 
packer buys a hog, or a steer, he is sim- 
ply buying a “package” which consists 
of many individual products, all of 
which he hopes to sell at the best pos- 
sible price. A decline in the value of 
any one of the many livestock products 
included in this “package,” lowers the 
total amount of money — and the price 
per pound — which the meat processor 
can pay for the live animal. 

“T am afraid that this bit of livestock 
economics is not well understood by the 
consuming public. For example, we 
frequently have to answer the com- 
plaint that because lard prices are low, 
packers merely charge more for pork. 
Since prices of all livestock products 
are dictated by the supply and demand 
conditions for each, this simply is not 
true.” 
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Wives of the AMI board members 
joined their husbands for the afternoon 
session at the Iowa State College meats 
laboratory. Professor Belle Lowe, de- 
partment of home economics, gave an 
informal account of some of her meat 
cookery observations, including com- 
ments on the sometimes inexplicable 
and inconsistent results with respect to 
relative tenderness, temperatures, etc. 
Professor Pearl P. Swanson, assistant 
director of the Iowa Agricultural Ex- 
periment Station, explained research 
being done on protein diets for older 
people. After pointing out that pro- 
tein intake often declines with advanc- 
ing age, and frequently falls below the 
safe level, she declared that if many 
older people were brought into proper 
protein balance through consumption 
of a few additional ounces of meat 
daily, the entire livestock and meat 
industry would benefit. 

Following a formal meeting of the 
AMI board on Wednesday, May 27, the 
group heard George M. Foster, chair- 
man of the board, John Morrell & Co., 
and Howard Hill, president of the Iowa 
Farm Bureau Federation, speak at a 
luncheon sponsored by the Farm Bu- 
reau, the Iowa Manufacturers Associ- 
ation and the agricultural committee 
of the Des Moines Chamber of Com- 
merce. 

Hill advocated freedom in interna- 
tional trade as a help for agriculture 
and urged improvement in agricultural 
credit facilities. He declared that a 
sound fiscal policy would help both 
agriculture and the national economy 
and warned farmers not to depend on 
price support mechanisms. 

Accumulating evidence developed 
through extensive scientific research 
indicates a tremendous money-saving 
potential through the addition of ani- 
mal fat to feeds for meat animals, 
Foster of Morrell told the audience. 

“It has been found that the addition 
of about 5 per cent tallow to a high 
roughage cattle ration yields a superior 
feed. For example, 25 bu. of corn with 
tallow added yields the same results as 
50 bu. of straight corn,” said Foster. 

“This also may be a step in the direc- 
tion of helping to solve one of the in- 
dustry’s presing problems, in addition 
to farm production of more meat at 
less cost, for tallow and all animal oils 
have been selling at giveaway prices 
owing to competition from detergents, 
vegetable oils, ete.” 

Research conducted by the Univer- 





Carl G. Mayer, Oscar Mayer & Co.; A. W. 
Brickman, Illinois Meat Co., and Edward C. 
Jones, Jones Dairy Farm. 





Bernard Ebbing, Rath Packing Co., points out 
fat back thickness on "A" hog to Leo F, 
Miles, Peyton Packing Co. 


sity of Nebraska tends to confirm other 
findings with respect to the use of ani- 
mal tallow and fat as a valuable and 
economic supplement for several types 
of animal and poultry feeds. This fol- 
lows the trend toward high energy 
rations — for fat contains two and a 
fourth times as many calories per 
pound as protein or carbohydrates. On 
this basis, the increased caloric con- 
tent per unit weight of feed obtainable 
through the addition of tallow or other 
animal fats is of particular advantage 
in making up high energy rations, he 
said. 

“Yes, we are continuously on the 
lookout for better utilization of avail- 
able feeds to produce meat animals 
better and -more economically,” Foster 
concluded. 

On the final day of the meeting the 
board members observed two Iowa 
farms, one owned by Marion Steddom 
and the other by Joe Paul. Both of 
these farmers are directors of the Iowa 
Swine Producers’ Association and each 
has won the honor of “Master Iowa 
Hog Producer.” The packers saw ex- 
amples of efficient and productive farm- 
ing and hog raising and cattle feeding 
practices. 

The Iowa committee on arrange- 
ments included Lester B. Bookey and 
Morton S. Bookey, Bookey Packing Co.; 
John W. Coverdale and Bernard Ebb- 
ing, The,,Rath Packing Co.; C. R. 
Foelker, Iowa Packing Co.; John Gallo- 
way, Bookey Packing Co.; Roy Hunt, 
Iowa Packfng Co.; E. J. Kunkel, The 
Cudahy Packing Co.; R. J. Norrish, 
Armour and Company; Carroll Plager, 
Geo. A: Hormel & Co.; Russell G. 
Plager, John Morrell & Co.; Wilbur L. 
Plager, Iowa Swine Producer’s Associ- 
ation; J. P. Riley, Armour and Com- 
pany; Louis Thompson, The Rath Pack- 
ing Co.; Allan Williams, Wilson & Co., 
and John R. Zeis, Iowa Packing Co. 

Wives of the AMI directors and 
guests toured Iowa State College and 
attended luncheons, fashion shows and 
teas during the three-day meeting. 
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TRENDS AND IDEAS 


All Meat Will Be 
Prepacked, Says Designer 


The time is surely coming when meat 
packers will take over prepackaging of 
fresh meats for self-service selling, Jim 
Nash, industrial designer, predicted re- 
cently. 

“The present anonymous arrays of 
prepackaged meats will undoubtedly, in 
the not too distant future, give way to 
smartly designed packages that will ac- 
celerate sales for the packer’s sirloin 


steak, leg of lamb or other fresh 
meats...” 
The next step forward, after the 


widespread shift to self-service, Nash 
believes, is brand identification of meats 
in their prepackaged form. Because 
self-service literally demands that the 
package be its own salesman, it pre- 
sents a rich opportunity for the meat 
packing industry, he pointed out. 

Nash said that meat packaging would 
be of a highly visual type since women 
like to see exactly what they are get- 
ting when buying meat. But there is 
always ample space on any package for 
striking display of brand name or trade- 
mark or both. Company packaging also 
offers a chance for display of cooking 
directions and recipes and, depending 
on space, even for lists of other prod- 
ucts sold by the company. In short, 
there is no reason why the sales build- 
ing information and help used to such 


good effect on processed packaged foods 
cannot be adapted and applied to the 
consumer packaging of fresh meats. 
“Of course, prepackaging of meat for 
individual consumer purchase presents 
a real challenge for the packer, and 
many problems would have to be solved 
in the doing. But the meat packing in- 
dustry is highly competent and ingeni- 
ous. Nothing is impossible for it... 
especially when increased sales result.” 





') HleKoRy 
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THIS NEW BACON package used by the 
Wells and Davies Co., Payette, Ida., provides 
an amusing rustic setting for the hickory- 
smoked bacon inside. The see-through square 
on the package front resembles an open door, 
with a swinging “Country Style” sign hang- 
ing on it. The wrap was designed and printed 
by Shellmar Products Corp., Mount Vernon, O. 
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JUNE BRIDES will 
receive no gift more 
useful than a can 
opener, agrees Joan 
Adams as she stands 
amidst a_ typical 
group of 788 cans— 
many of them meat 
products — which 
American Can Co. 
estimates the aver- 
age U. S. family 
uses every year. In 
1901 the average 
family used only 130 
cans. As a result, 
today's June bride 
can look forward to 
much less time in the 
kitchen than her 
grandma, who spent 
nearly half her mar- 
ried life there. It is 
estimated that to- 
day's homemakers 
spend about two 
hours a day in their 
kitchens. 


rahe 





PRT ssa shiats 


AN UNUSUAL, PRINTED SLEEVE, manufac- 
tured by Sutherland Paper Co., is being used 
by Mickelberry's Food Products Co., St. Louis, 
for packaging frozen steaks. It is printed in 
three colors and has the patented Dura-Sheen 
treatment for greater moisture protection. 





How to Up Bacon Sales 


Swift & Company’s merchandising 
service department has developed some 
ideas to help retailers sell more bacon, 
the most important being to keep bacon 
in front of customers in self-serve 
cases or service counters. 

Other hints: Tell housewives about 
its low cost per serving and how easy 
it is to fix that “one hot meal a day that 
all youngsters need’’; give customers a 
choice of quality, quantity and price by 
displaying several types of sliced bacon, 
plus slab bacon of various sizes; related 
items such as lamb patties and liver 
help sell bacon; with a dry-type refrig- 
erated produce case, display bacon next 
to lettuce and tomatoes, suggesting the 
popular sandwich favorite, BLT; have 
bacon inside a case with eggs on top. 


Briefs IN THE NEWS — _] 


on Selling Meat 








Cheeseburgers, packed three to a 
6-0z. box, are the newest addition 
to the line of Excelsior Quick 
Frosted Meat Products, New York. 
Excelsior attributes the good de- 
mand for the cheeseburgers to their 
varied uses — picnics, fishing out- 
ings, TV snacks, etc. 


* * * 


To learn more about the manufac- 
ture and packaging possibilities of cel- 
lophane, send for the free leaflet, 
“Meet Sylvania Cellophane.” Published 
by Sylvania Division, American Vis- 
cose Corp., 1617 Pennsylvania blvd., 
Philadelphia 3, it rounds up facts about 
the almost 50 cellophanes available. 
Sylvania Division has revised its “Char- 
acteristics and Uses” chart. This lists 
all standard types and gauges of Syl- 
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Profits for YOU 


in the famous 


HOLLENBACH 


lineup of 














Summer Sausage 


Round out your present line and give it 
the sales punch needed to capture the big 
profits in the highly competitive sausage 


market . . 
ular 314 


. with fast-selling, always pop- 


e THUERINGER CERVELAT 
e B.C. SALAMI 
e GOTEBERG CERVELAT 


Hollenbach does not sell retail so you will 
not be competing with Hollenbach... you 
will be cashing in on the Hollenbach ap- 
peal and reputation of over 70 years in the 
making! 


In addition to the above listed money- 
makers, the 314 line includes the follow- 
ing sales-getters: Pepperoni, Genoa, Capo- 
collo, Cooked Salami, B.C. Dry Cervelat, 
Manhattan Short Cervelat. 


CHAS he old 

\NC.. \usive 

cr. of ary 9% 
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MOLLENBACH 


iMag: 





2653 OGDEN AVE., CHICAGO 8, ILL. 
Telephone: LAwndale 1-2500 
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Introduces Beef Pie 


C. A. Swanson & Sons, Omaha, has | 
added a beef pie av» S2ompanion item | 
to its nationally distributed chicken pie. | 
The firm expects to sell 15,000,000 beef | 


} 
| 





pies in the first year. It sold 10,000,000 
chicken pies in 1952; hopes to sell 25,- 
000,000 this year. | 

Swanson obtains beef from Omaha 
packers. No “filler” is used in its pies. 
The beef pie combines “fine quality 
Nebraska beef” with brown gravy, peas 
and pimento. 

Introduction of the beef pie was 
spearheaded by heavy newspaper ad- 
vertising — 1,000-line ads in 240 papers 
— featuring a “national pie eating con- 
test.” A new package design for the 
pies uses direct color reproduction. 








vania cellophane, describes recommend- 
ed uses for each. Available at the above 
address. 

* * ok 


Barnet Brodie has been promot- 
ing its kosher meats in New York 
city dailies with portraits by some 
of the great masters. Copy ties in: 
“Every Barnet Brodie frankfurter 
is a work of art; every salami a 
masterpiece.” 


* * * 


A non-drip can, introduced by Amer- 
ican Can Co., offers possibilities for 
packaging liquid shortening and other 
such products. The round, tinless, 
nozzle-topped “metal bottle” has elim- 
inated the exposed side seam, thus per- 
mitting around-the-can lithography. 


* * * 


Fifty case histories of successful re- 
tail store displays are contained in a 
book offered by Point-of-Purchase Ad- 
vertising Institute, 16 E. 43rd st., New 
York 17, at $1 each. 


S * * 





Thanks to the Linen Supply As- 
sociation of America, which used 
space on its trucks during May to 
direct attention to meat as an ex- 
cellent food. More than 2,000 ve- 
hicles carried brightly colored 





posters with the message: “Nour- 
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NOTHING ELSE CUTS 
CLEANING COSTS 
LIKE THE ORIGINAL... 
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| ry the orreznal Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remembe) 
it will not splinter or rust — 
never cuts hands—nevef in- 
jures metal or plated surfaces, 
thus adding life to equipment 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 


efficiency, economy and speed 
Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 
Ss 







Guarantee 


tisfaction fy) 
guaranteed. Us? 


Proves its wo 
rt} 
your Money eo 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 





EQUIPMENT 
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Tee-Pak Launches Ads 
On In-Plant Feeding Book 


Transparent Package Co., Chicago, 
is running a trade and consumer ad- 
vertising program to back up its new 
in-plant feeding manual, “New Ideas 
For Efficient In-Plant Feeding.” 

The book describes the advantages 
of employing ready-to-use meats in in- 
dustrial kitchens. Copies have been dis- 
tributed to thousands of companies 
that maintain their cafeterias, and to 
many hospitals and schools. 

The extensive campaign will run 
from now until September, and will 
consist of 12 full page ads. 

Tee-Pak announced it is awarding to 
managers of cafeterias in the U. S. and 
Canada monthly prizes of $100 and $50 
bonds for the best merchandising ef- 
forts on sausage dishes. The contests 
continue through September. First 
prize winners compete for the grand 
prize of a $500 bond. 


Frozen Packaged Dinners 

Quaker State Foods Corp., Pitts- 
burgh, is manufacturing several com- 
plete frozen packaged dinners. Two are 
pot roast of beef with sauce, potatoes au 
gratin and green peas, and swiss steak 
with mignon sauce, Delmonico potatoes 
and peas. Labels picture the ready-to- 
serve dinner, which requires only heat- 
ing. The packages are wrapped on the 
Hayssen automatic wrapping machine, 
made by Hayssen Manufacturing Co., 
Sheboygan, Wis. 





ishing Meat — A Complete Protein 
Food . .. at your favorite local 
market.” Tie-in is that Linen Sup- 
pliers furnish clean aprons and 
towels to butchers and packers. 


The annual Memorial Day race gives 
Indianapolis packers an excellent 
springboard for summer sausage pro- 
motion. 

Stark, Wetzel & Co. made friends 
among racing fans in the area by spon- 
soring broadcasts of the time trials for 
the race. The packer tied in with the 
race in full-page color newspaper ads 
promoting S and W luncheon meats. 
They noted that only S and W wieners 
are sold at the Indianapolis Motor 
Speedway. In addition, the company 
announced a new meat loaf, the Trophy 
Loaf, in honor of the Stark-Wetzel 
trophy presented the outstanding driver 
in the race. 

Kingan & Co., Indianapolis, created 
considerable interest prior to the race 
with its offer of a free souvenir check- 
ered racing flag with each purchase of 
a Kingan ham. Many automobiles came 
to the race flying these flags. 

* * * 


Burnett Meat Co. of Kansas City 
supplies its restaurant customers 
with “Beggar Bags.” They are used 
for patrons who want to take meat 
scraps and bones home to their 
dogs. 
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J-U-L-1-A-N 
spells out: “PACKER 
PREFERRED 


SMOKEHOUSE” 


The proof of packer-preference is found in 
the number of sales repeats being chalked 
up consistently by JULIAN. Trouble-free, 
dependable performance and daily, 
weekly, monthly and yearly records of 
smooth on-schedule production makes the 
“next” Smokehouse automatically “anoth- 


er JULIAN”. 


Treat yourself to uniform smokehouse tem- 
peratures .. . enjoy “varied flow” smoke- 
house air conditioning .. . by installing 
JULIAN today! 

Photo shows battery of 


Julian Smokehouses ine JULIAN’S CONTROLLED MANUFAC. 
stalled recently at Al TURE EVERY STEP OF THE WAY 
pi eg ig Tobin means top performance in your plant! For 

gs the proven best “buy”... buy JULIAN! 


Contact Julian .... today! 














JULIAN etncincerinc company 


Originators of the Patented Alternating D Smokeh 


iP 








Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 


5445 NORTH CLARK STREET a CHICAGO 40, ILLINOIS 


Mfg. Li — Canada: McLean Machinery Co., Ltd., Winnipeg 
Distributors of the MEPACO '‘'TIPPER'' Automatie Smokemakers 
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BAI Recommends Practices 
For Handling Hogs to 
Help Eradicate VE 


Suggestions for handling hogs to help 
prevent spread of vesicular exanthema 
have been given meat packers by Dr. 
B. T. Simms, chief of the Bureau of 
Animal Industry: 

1. Purchase hogs of known origin 
only. 

2. Examine swine at the time of un- 
loading. 

3. Restrict purchases of garbage-fed 
swine to those accompanied by a cer- 
tificate of the owner or shipper, stating 
that such swine have not been fed any 


uncooked garbage and that as far as he 
is able to determine such swine have 
not been, and are not now infected with 
vesicular exanthema, and have not been 
exposed thereto. 

4. If the restrictions in Item 3 are 
not in effect, designate chutes, pens and 
alleys for receiving and handling raw 
garbage-fed swine. 

5. Handle all apparently healthy 
swine as rapidly as possible after re- 
ceipt at the plant. Schedule swine re- 
ceipts so they may be slaughtered as 
nearly as possible within 24 hours after 
unloading. Avoid any weekend or holi- 
day holdovers. 

6. Notify state livestock sanitary offi- 





HAR-EVE 








less construction. 






Extra heavy reinforcing weld on handle. Bead, and rein- 
forcing ring on bottom, closed with a continuous weld. Seam- 


A complete 
line for 
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packers, 
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manufac- 
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TRADE MARK 
R06.U.5. Pat.onn 





cials or Bureau of Animal Industry 
official immediately of any suspicion of 
VE. 

7. Practice good yard management 
and sanitation. 


Minnesota Board Grants 
Permit For Barrow Show 


The dates of the National Barrow 
show have definitely been set for Sep. 
tember 15 to 18 at Austin, Minnesota, 
as permission to stage the show has 
been granted by the Minnesota State 
Livestock Sanitary Board. The show 
had been set up tentatively, awaiting 
the final word from the sanitary board 
which a year ago banned the show be- 
cause of the danger of the swine dis- 
ease, vesicular exanthema. 

The sanitary board has made one 
provision, that a permit must be ob- 
tained by any exhibitor outside of the 
state from the board. This is to prevent 
hogs coming in from areas which are 
quarantined because of the disease, 
Additional information is available by 
writing to Dr. Ralph West, managing 
director of the show. 


This Year's International 
Planned for Nov. 28-Dec. 5 


Plans for staging the 1953 Chicago 
International Live Stock Exposition and 
Horse Show were launched recently, 
and the 54th renewal of the world’s 
largest show of its kind is scheduled for 
November 28 through December 5 in the 
International Amphitheatre and _ ad- 
jacent yards, it has been announced. 

A prize list totalling over $100,000 is 
offered this year in the competitions 
featuring the major breeds of beef cat- 
tle, horses, sheep and swine. The short- 
fed division in cattle, and the Cotswald 
and Lincoln breeds in sheep have been 
eliminated from this year’s show. 


5417-2 100 Ibs. cap. (56 qts.) 20" top dia. 13" deep rs 
VE Quarantine Changes 

Also— Late last week the USDA issued 
Same as above, but with open bead; cnd with reinfcrcing —— Amendment 20 to BAI Order 383 deal- 
ring not sealed by a continuous weld. ar ing with changes in areas under federal 
5218-2 70 Ibs. cap. (36 qts.) 19" topdia. 9%2" deep TUBS VE quarantine. 
5219-Y 120 Ibs. cap. (65 qts.) 222" top dia. 12" decp It established quarantines in part of 
5225-2 200 Ibs. cap. (102 qts.) 26" top dia. 13" deep 





Allen and Clark counties in Ohio; in 
part of Davis county, Utah, and Lake 
township in Milwaukee county, Wis. 
Quarantines were removed from Mon- 
roe and Wayne counties in Michigan; 


TOUGH—these tubs are made from extra hard alloy in u 
heavy gauge sheet aluminum. They resist denting and TRUCKS 

gouging, last longer, cut replacement costs. Wearing ring — 
on the bottom takes the abuse of rough floors. iW 


© 





Suffield township in Portage county 
SANITARY, LIGHT —seamless construction. Bead and PANS and Section 6, Loudon township in Sen- 
wearing ring are sealed with continuous weld. Easy to clean eca county in Ohio; Bristol county in 
and keep clean. Easy to handle, too, because aluminum is Rhode Island, and Essex county in New 
light. Mail the coupon today. Jersey. 
CONTAINERS 


WRITE TODAY TO. 
ee eee eee eee ee ee ee 
THE ALUMINUM COOKING UTENSIL COMPANY, 406 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
[] Send me your catalog 








USDA Suspends 11 In Weight Fraud 


The U. S. Department of Agriculture 
last week suspended 11 Chicago live- 
stock dealers who had been charged 


L] Hees: EagrReenSs S66 ag RaGIONNE ANG t with bribing weighmasters at the yards 


ein i 


aN elles da Ab SN sa dank nscos dares todeaercssaahasbseaee in 1950. The suspensions will range 
q from eight months to three years for 
EDEN ae Peg oad aE DKA E EAS Wie wisisrotobe re aieisinee ssaiea DEER lo oe sie bre ees omnes | violations reported to be padding of 


Fill in, clip to your letterhead and mail today 
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FEATURING THE 


DUAL-POWERED 


M-~20 


Combination unit operates on 
Gas engine on the road. 



















TRUCK 
REFRIGERATOR 


Plugs into electric power 
at the dock. 


NEW 
LOW 
PRICE! 










Greatest 
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Refrigeration Ri ed 
Capacity Thermo King ‘‘North Star units, light 

and compact, are easily installed. 
Offered Forced circulation insures complete 
at the protection of perishable cargos. 


MAIL THIS COUPON TODAY 


GF: U.S. Thermo Control C 
ee Be .S. Thermo Control Co. 
C os ay Department N-5 
\ hg “~ F; 7 44 South 12th St., Minneapolis 3, Minn. 
4 ‘ Gentlemen: Please send immediately complete information regarding Thermo King 


= Mechanical Refrigeration for trucks and trailers. 





New economy of operation and main- 
tenance. The “North Star” also features 
thermostatic control and the "Uni-Pak"’ 
single package unit. 

















U.S. THERMO CONTROL CO. 


44 South 12th Street ¢ Minneapolis 3, Minnesota 


WORLD’S LARGEST BUILDER OF GASOLINE POWERED REFRIGERATION UNITS 
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Stop ‘em with 





DIVERSIDE 


Nothing else like DIVERSIDE! 
Entirely different formulation out- 
kills them all. And it’s absolutely 


safe ... odorless . . . non-toxic... 
no DDT! Yes, DIVERSIDE in ac- 
tual tests gives greatest kill power 
per dollar spent. See the proof! Call 
your Diversey D-man for a demon- 
stration today! 


This FREE book can solve 
your meanest problem... 


Send for this 20-page 
booklet showing the Diver- 
sey modern system of in- 
sect control. It offers a sys- 
tem .. . not just products 

. not just a plan... but 
a complete system for mod- 
ern, low-cost insect control. For your 
free copy, write today. 





ww" iy 
f Gop) <THE Diversey 
+, A& ¢ CORPORATION 
dict Industrial Insecticides Dept. 


1820 Roscoe Street, Chicago 13, Ilinois 
In Canada: The Diversey Corporation (Canada) Ltd.; 
Lakeshore Read, Port Credit, Ontario 


MILPRINT, INC.: National rights 
to produce and design Mullinix packag- 
ing for bacon and other meat products 
have been acquired by Milprint, Inc., 
Milwaukee, Wis. Result of the acquisi- 
tion by Milprint will be greater de- 
velopment of the Mullinix packaging 
service. Milprint will make the pack- 
ages available in many new materials 
and sizes. The packages can be pro- 
duced through rotogravure printing 
and by the many other processes avail- 
able through Milprint. Milprint de- 


Mullinix users. Much study and mar- 
ket research has convinced Milprint 
that Mullinix is the answer to many of 
the current prob- 
lems encountered 
in packaging ba- 
con, sausage, Ca- 
nadian bacon and 
other products 
since it provides 
the right combina- 
tion of visibility 
and protection, 
termed “controlled 
visibility.” The ap- 
pointment of Ches- 
ter W. Dold as 
manager of Mil- 
print’s Meat and 
Poultry division 
was announced by Roy Hanson, vice 
president and director of sales. Dold 
was formerly with the Sausage Division 
of Armour and Company and is widely 
experienced in the sales and merchan- 
dising of a variety of meat products on 
a national basis. During his long asso- 
ciation with Armour he was located in 
Kansas City, Sioux City, Columbus, 
Ohio, Denver and Chicago. 

RALPH ETTLINGER & SONS: 
This Chicago firm is celebrating its 
fiftieth anniversary in 1953. Ralph 
Ettlinger started in business in Kan- 
sas City with the Koch Butcher Supply 

, firm in June 1903. 
That was the year 
when the Missouri 
River flooded most 
of industrial Kan- 
sas City and with 
it the property of 
the supply concern. 
Ettlinger, with his 
father, Sol, who 
was head of the 
business, went to 
work immediately 
to help recover 
their extensive 
losses. When the 
old gentleman died 
shortly after, Ralph took over the reins 
of the organization. 

Some years later he sold the supply 
firm in order to concentrate exclusively 
on the sausage casing business and op- 
erated under the name of Ettlinger Cas- 
ing Co. As new products were added, 
this became Ettlinger Casing & Sup- 





Cc. W. DOLD 





R. ETTLINGER 








FLASHES ON SUPPLIERS 


signers and a wide variety of other. 
services will also be at the service of 


This smokehouse 
was cleaned in 
just 30 minutes! 


Start: The operator makes up the 
Oakite Composition No. 24 solu- 
tion in the tank of the Oakite Hot- 
Spray Unit, opens the valve, and 
Starts to cover the walls with the 
dirt-penetrating spray. 


20 minutes later: Operator starts 
rinsing down with hose. 


10 minutes later: Walls are clean, 
down to the bare cement. No scrap- 
ing, no scrubbing—burned on de- 
posits roll right off. 


Try it on your smokehouses, con- 
veyors, tables, floors. Ask your local 
Oakite Technical Service Repre- 
sentative, or write Oakite Products, 
Inc., 20A Rector St., New York 6, 


N. Y. ust 
axconuizt ind RIAL Clean), 


OAKITE 


: avict 
MMs. mernoos* 


<< Peaknltel Screiay Depioccniationn Leet th 
Principal Cities of United States and Canada 


ns : | 
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ply Co. and later Ralph Ettlinger & 
Co. When two of Ralph’s sons, Ted and 
Dick, returned from World War II, they 
took an active part in the business and 
the name was changed to its present 
one. The firm moved from Kansas City 
to Chicago in 1940. It is located at 347 
N. Loomis st. Principal products made 
by the concern today are binder flour 
and Super-Alb, a new albumen type 
milk binder. 

B. HELLER & COMPANY: Kevin G. 


Shea has joined this Chicago firm as | 
laboratory director. He had been senior | 
scientist of Kingan & Co., Indianapolis, | 
and earlier a biochemist for the Na- | 


tional Canners Association Labora- 
tories in Washington, D.C. Shea served 
as a First Lieutenant in the Medical 
Service Corps. 

DOHM & NELKE, 


INC.: Daniel 


Dohm, jr., president of this St. Louis | 
firm, has announced the appointment of | 


his brother, Charles Dohm, to the com- 
pany’s staff in the capacity of special 
representative. Charles was discharged 
recently from the Army, having served 
as a Major in the Infantry. 

THE GRIFFITH LABORATORIES, 
INC.: To make its pear-shaped ham 
press work efficiently with a new sani- 
tary container for canned ham in the 
8- to 4%4-lb. range, Griffith is making 
change-over parts for the press. Details 
on the container, which is made by 
American Can Co., were given in the 
May 16 issue of THE NATIONAL PRo- 
VISIONER, 


USDA Beef Purchases 


On May 27 the USDA announced a 
purchase of 700,000 lbs. of frozen car- 
cass beef for export to Greece, bring- 
ing to 3,576,000 lbs. the amount pur- 
chased under a Mutual Security Agen- 
cy requisition since March 26. 

Next bids under the MSA requisi- 
tion should be received by the USDA 
July 13 for acceptance by July 15. Bids 
should show deliveries for the weeks 
beginning August 3, 10, 17 and 24. 

The USDA has also announced the 
purchase of 42,000 lbs. of frozen bone- 
less beef for distribution through the 
national school lunch program and other 
eligible outlets. The average cost of the 
purchase made with Section 32 funds 
was 40.1 cents per lb., f.o.b. plants. 

The purchase brings the total bought 
under this Section 32 program since 
April 1 to 1,058,000 lbs. The beef pro- 
cured for this distribution grades U. S. 
Good or better. Next offers under this 
program should be received not later 
than June 8 for acceptance by June 11. 


MISEA Office Discontinued 


The formal organization of Meat In- 
dustry Supply and Equipment Associa- 
tion and the headquarters office in Tri- 
bune Tower have been discontinued. 
The organization will be maintained on 
a completely informal basis. 

For the present, mail should be di- 
rected to R. W. Dwyer, Meat Industry 
Supply and Equipment Association, c/o 
Griffith Laboratories, 1415 W. 37th st., 
Chicago 9. 
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You'll never get a better buy than SPECO of- 
fers you in its performance-proved grinder 
plates and knives. Only choice metals go into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, money with SPECO. Order your re- 
placement requirements NOW 1 












Pictured (left) with SPECO's famed "Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble . . . to clean . . . self-sharpening. 


Pictured below is SPECO's C-D Cutmore—to lity knif 
Hod the low-priced field. Outwears, oub-pertorme ae 
nives. 


There are six SPECO knife styles . . . a wid i 
SPECO pa styles—in a complete range of py 7 a 
makes of grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 





FREE: 


Write for SPECO's "GRINDING POINTERS.” 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, Illinois. 
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Bear. Levi & Co. Inc. 











“WOULDN'T SUBSTITUTE IT Fé 
—YET COSTS FAR LESS” 


says leading South Central meat packer 
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HAVE YOU TRIED TIETOLIN? 


Order a sample drum today and find out for 
yourself why TIETOLIN is used by more sau- 
sage makers than any other albumin binder. 
You'll immediately see the difference in your 
product ...so will your salesmen and custom- 
ers! Write Dept. R. 


8 Reasons; Why Tietolin Is Biggest-Selling Albumin Binder: 


ee 5 enti a 


. binds fat of all kinds 6. absorbs and holds moisture 
2. helps to prevent fat separation 7 contains no cereal, no gum, no : 
3. reduces loss by shrinkage ‘ i 7 a ) 

: ; ully approved for use in era 
4. increases yield 6. inspected plants in U. S. and 
5. helps eliminate air pockets Canada 
TIETOLIN gives you Rates 


all bullmeat's 


binding qualities FiRSTSpP H of = 


—saves you 
about 20c a pound! 


: Miving Co Mflany, Sree. 
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10,100,000 lbs. a year ago. 

Hog slaughter rose to 852,000 head 
for a 20,000 increase over the week be- 
fore, but was 6 per cent smaller than 
the 910,000 killed in the same week of 


Meat Production Declines For Third 
Week; Hog Slaughter, Pork Output Up 


EAT production under federal in- 
spection for the week ended May 

30, dropped slightly, and was below that 
of the week before for the third succes- 
sive week, according to a U. S. Depart- 


larger percentage of sows in the week’s 
kill helped raise the volume of pork. 
Lamb and mutton production moved up 
only a little, indicating lower carcass 
weights of spring lambs butchered. 


1952. Output of pork was estimated at 
117,800,000 lbs. compared with 113,200,- 
000 Ibs. the previous week and 122,700,- 
000 Ibs. a year ago. Output of lard 
amounted to 30,200,000 Ibs. as against 


ment of Agriculture report. Total meat 29,100,000 Ibs. the week before and 32,- 


500,000 Ibs. last year. 


Cattle slaughter was estimated at 
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output, despite an increase in pork, was 
310,000,000 lbs. and off 1 per cent from 
the 315,000,000 lbs. turned- out the pre- 
vious week, but held 20 per cent above 
production for the corresponding period, 
last year, which was 258,000,000 lbs. 

A 2 per cent increase in hog slaugh- 
ter, and a sizeable gain in sheep kill 
failed to offset a 4 per cent drop in 
butchering of cattle for the week. How- 
ever, slaughter of all classes, except 
hogs continued well above last year, 
cattle showing a gain of 45 per cent 
over the same week of last year. A 





301,000 head compared with 315,000 for 
the previous week and 208,000 a year 
earlier. Production of beef dropped to 
167,700,000 Ibs. from 177,300,000 Ibs. 
the week before, but amounted to 45 
per cent more than the 116,000,000 lbs. 
produced a year ago. 

Slaughter of calves numbered 115,000 
animals for a 5,000-head decrease from 
the week before, but ranged far more 
than the 84,000 killed commercially in 
the same week, last year. Production 
of veal totaled 14,100,000 lbs. against 
14,200,000 Ibs. the preceding week and 





HIGHER LIVE COSTS ERASE ADVANCES IN PORK PRICES 


(Chicago costs and credits, first two days of week) 


Rising live costs more than offset 
higher price quotations on some pork 
cuts, reducing cutting margins on all 
classes of hogs the past week. Light 
hogs, which showed plus factors last 
week, joined the two heavier weights 
in the minus column once again. 





——180-220 lbs. 














This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 








220-240 lbs.—— ——240-270 Ibs. 

















Value Value Value 
Pet. Price per per cwt. Pet. Price per perecwt. Pct. Price per per cwt. 
live per ewt. tin. live per cwt. fin. live per cwt. fin. 
wt. Ib. alive yield wt. lb. alive yield wt. lb. alive yield 
Skinned hams .....12.6 55.5 $ 6.99 $10.05 12.6 55.5 $6.99 $ 9.82 * : 55.5 $ 7.16 $10.05 
BUCS ccecces .6 33.6 1.88 2.70 5.5 33.0 1.82 2.55 32.7 1.73 2.41 
Boston butts 4.2 48.9 2.05 2.98 4.1 46.0 1.88 2.68 rs ‘1 46.0 1.89 2.61 
Loins (blade in) ...10.1 61.0 6.16 8.90 9.8 60.0 5.88 8.35 9.6 51.0 4.90 6.82 
SS I Seer eee es $17.08 $24. 63 aa oa $16.57 $23.40 ee $15.68 $21.89 
meen, M Bs ies. 11.0 47.7 5.24 7.57 9.5 47.2 48 3.9 42. 1.66 2.34 
ENON, EE We ecb wae word Sar eae aoe 2.1 30.0 63 90 8.6 30.0 2.58 3.60 
POS COMERS | a alitethis. «cas eis Sots ane 3. 9.3 .30 41 4.6 10.0 46 -64 
Plates and jowls 2.9 21.6 .63 -91 3.0 21.6 .65 91 3.4 21.6 -73 1.04 
MAW MAL .cccccess ZS MS .26 36 2.2 11.0 24 34 2.2 11.0 24 34 
P.S. lard, rend, wt.13.9 10.3 1.43 2.05 12.3 10.3 1.27 1.78 10.4 10. 1.07 1.49 
Fat cuts and lard.. ... ase § 7.56 $10.90 os «+» $7.57 $10.71 -.. $6.74 $ 9.45 
re 1.6 45.5 .73 1.05 zy 35.0 56 .80 1.6 25.0 4 55 
Regular trimmings. 3.3 24.7 .82 1.16 3 24.7 WZ 1.04 2 24.7 42 1.01 
Feet, tails, ete. ... 2.0 11.5 2.3 .33 2. 11.5 23 32 2 11.5 -23 -32 
Offal & miscl. re ce has .70 1.00 aw 70 .99 -70 98 
er YIELD 
Me NALUB. 22 ove 69.5 $27.12 $39.06 71.0 $26.40 $37.26 71.5 ... $24.47 $34.20 
Ver Per Per 
ewl, ewt. ewt. 
alive alive alive 
CC GEMM ke es wees sens xs $26.25 Per ewt. $26.25 Per ewt. $25.88 Per ewt. 
Condemnation loss .........- 10 tin. 10 fin. 10 fin. 
Handling and overhead...... 1 40 yield 1.21 yield 1.09 yield 
TOTAL COST PER CWT. ($27.7 75 $39.93 $27.56 $38.81 $27.07 $37.86 
BOTAL, VALUE .........+.+ 24,13 39.06 26.40 37.26 24.47 34.20 
Cutting margin .......... —$ .63 —$ .87 —$1.16 —$1.55 ~ —$2.69 — $3.66 
Margin last week ........ + .29 + .42 — 33 — 46 — 1.78 — 2.54 
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An increase in sheep and lamb 
Sag 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND. slaughter placed the week's kill at 237,- 
MEAT PRODUCTION 000 head as against 221,000 the previous 
: : : ; week and 198,000 a year ago. Produc- 
Week ended May 30, 1953, with comparisons e 
week titan ene Totel tion of lamb and mutton for the three 
nee eet — vet! ‘ sf (excl. lard) | ‘ Mutton Meat periods was 10,900,000, 10,400,000 and 
Number *rod. Number Prod. Number rod. Number Prod. -rod. 9.7 * 
700,000 lbs. respectively. 
May 30, 1953 ... 301 167.7 115 14.1 852 117.8 237 10.9 310 Se P y 
May 23, 19538 |... 315 177.3 120 14.2 832 113.2 221 10.5 315 
May 31, 1952 |... 208 116.0 84 10.1 910 122.7 198 9.7 258 AMI PROVISION STOCKS 
AVERAGE WEIGHTS (LBS.) 
= LARD PROD, Total of all pork meat holdings for 
leep anc er Tota * 
Cattle Calves Ho Lambs 100 ne the two-week period ended May 30, 
Week Ended Live Dressed Live Dressed Live , Live Dressed Ibs. Ibs. dropped 8 per cent below stocks re- 
May 30, 1953 ... 995 557 220 123 247 138 96 46 14.4 30.2 : 
May 23,1953 -..1,005 563 210 118 243 136 $98 47 144 29.1 ported on May 16, according to the 
May 31, 1952... ‘992 352 214 121 250 140 «98045 14.4 32.5 American Meat Institute. Total pork 
stocks at 361,400,000 lbs. compared with 


394,500,000 lbs. on May 16. A year ago 
these holdings were reported at 544,- 
200,000 lbs. and the comparable date, 
1947-49 average at 381,100,000 lbs. 

Total lard and rendered pork fat 
holdings amounted to 123,100,000 lbs. 
against 124,600,000 lbs. two weeks be- 
fore and 129,200,000 lbs. a year ago. 
The two-year average was 143,800,000 
Ibs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. 

May 30 stocks as 


Percentages of 
Inventories on 









May 16 May 31 1947-49 
1953 1952 AV. 
BELLIES: 
Cure@, Dut. sc this ewes 105 76 61 
Oureé, &. F. & PD. Cy .05 DS 78 60 
Frozen-for-cure, regular, 71 32 43 
F — n- for-cure, S.P. & 
ae te 91 61 100 
Total WGI 2 os et 04 66 81 
HAMS: 
Cured, S.P. regular .... 89 100 47 
Cured, 8.P. skinned .... 91 80 
Frozen-for-cure, regular. .. a Ae 
Frozen-for-cure, skinned. 84 60 108 
Tetal RAMS «2. scccvnss 87 69 94 
PICNICS: 
Oy ES eee 91 90 116 
Frozen-for-cure ........ 94 84 208 
by) 93 85 170 
FAT BACKS: 
DiS. CURD  ccinaccvae 92 129 84 
OTHER CURED AND 
FROZEN-FOR-CURE 
Cmeee, BB. cies cscnves 44 34 
Camek, CB ove csvcsises 70 50 
Total cured .. 61 45 
Frozen-for-cure 35 28 
Frozen-for-cure, a 50 100 
TORRE, CCOOF 6a vicsc cctiene 52 
BARRELED PORK 54 54 
TOT. D.S. CURED 
WOM ceduscticeksense 100 85 65 
ba" FROZ. FOR D.S 
i rere rye re re 76 33 37 
TOT. S.P. & D.S. CURED. 94 79 73 
TOT. S.P. & D.C. FROZ.. 89 63 115 
TOT. CURED & 
FROZEN-FOR-CURE 
FRESH FROZEN 
Loins, shoulder butts 
and spareribs ........ 93 52 176 
BEE OO 6 6c ccaddaceess 90 67 116 
TORRE ost iciecceden’ 91 57 144 
TOT. ALL PORK MEATS. 92 a 95 
RENDERED PORK FATS.104 97 2 
EAU scccsrenesananeccat 99 95 86 
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that General All-Bounds 
meet your 
meat packing problems 





They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of 
“The General Box." It's full of 
facts on the better packing 

of many products. 


General BOX COMPANY 


GENERAL OFFICES: 1871 MINER STREET 
DES PLAINES, ILLINOIS 

FACTORIES: Cincinnati, Denville, N. J., Detroit, East 
St. Louis, Kansas City, Louisville, Milwaukee, Pres- 
cott, Ark., Sheboygan, Winchendon, Mass. General 
Box Company of Mississippi, Meridian, Miss., Conti- 
nental Box Company, Inc., Houston. 











CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers June 2, 1953 


Prime, 600/800 ......... 36% @37 
Choice, 500/700 ........ 36% 
Choice, 700/800 ........ 36 
Good, 700/800 ........-- 33% 
Commercial cows ........- 5 
Ms AE MG wn owe sss pce ers 
MED “cage toon cee Che acas ce 27 


STEER BEEF CUTS 





Prime: 
Hindquarter§ ......e..e0- 50.0@52.0 
Forequarter 26.0@27.0 
MMNINEE F558 60:05. 0 4s .0 0-0 0/0 0.5 48.0@50.0 
Trimmed full loin........ 73.0@75.0 
Regular chuck .......... 28.0@30.0 
Foreshank ......ecsccees 18.0@19.0 
IP eee eee 20.0@ 22.0 
POE ey re ree 46.0@50.0 
BOE DICE seid i cae cscce 10.0@12.0 
Flanks (rough) ......... 10.0@12.0 

Choice: 
Eiincaquarter ...... cece. 47. 0@49.0 
Poreqdarter .....csses .0@27.0 
RINE SSR oe .0@50.0 





Trimmed full Icin 
Regular chuck 


63.0@66.0 
27 .0@30.0 





INR rine Vd 4 in 50s oes 18.0@19.0 
Sa Pere wire. 20.0@ 22.0 
SEN Sota s 6 h4 6 os Oe se hs < 43.0@45.0 
III oo» doiarg. pi ai-e0ee 10.0@12.0 
wrens (rough) «........ 10.0@12.0 
Good: 
0 NEES Got Oar ore 47.0@48.0 
Regular chuck .......... 27.0@29.0 
TNs <6 6 's.0 6.6 6168 0iesase wes 20.0@22.0 
Re Mae nh pinle-d ccna 8.0@ 42.0 
Loins 58.0@62.0 
TS rer rere eee 44. @44% 
ye ae rere 44 @44% 
Outsides 


41% 


BEEF PRODUCTS 


Tongues, No. 1 
Hearts 








Livers, selected ..........38 @40 
Livers, regular ...........26 @28 
Tripe, scalded 4%@ 5 
Tripe, cooked 5% 
Lips, scalded 6 @7 
Lips, unscalded .......... 5 @6 
RSE RSS Rat sre CaS Ae tras 4% 
ae ene ee 4% 
TE hw uginw 8 Seles eimaets:« 44@ 4% 


FANCY MEATS 
(1e¢.1. prices) 
Beef tongues, corned ..... 
Veal breads, under 12 oz..7! 
PE OE a ae bcs a ce 0 cee 
Calf tongues, 1/down 
Calf tongues, % ....... 
Ox tails. under % Ib.. 
Over % Ib. 





WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 lbs., 
eee ie 63% @65\, 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ibs., 
WIE Sire Seiiwees 69 63% @65 bo 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped 


. 6914 @73 


. 68% @7T3 





Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
WEADOON «cs siccescceee -.58 @62% 
3acon, fancy square cut, 
seedless, 12/14 Ibs., 
wrapped Bivdibrecatecake cls iars.0 sme: NEP 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ...... 65 @70 
VEAL—SKIN OFF 
Carcass 
(L.c.1. prices) 
Prime, 80/110 .....s0.. $39.00@41.00 
Prime, 22G7ES0 .<.icctin 39.00@41.00 
Choice, 80/110 ......... 36.00@39.00 
Choice, 110/150 ........ 36.00@39.00 
Good, 50/80 33.00@34.00 
Good, 80/100 34.00@36.00 
Good, 110/150 34.00@36.00 
Commercial, all wts. ... 27.00@33.00 


CARCASS LAMBS 
(L.c.1. prices) 


Prime, 30/50 .......... $47.00@50.00 
Prime, 50/60 ......... - 46.00@ 49.00 
Choice, 30/50 .......... 47.00@50.00 
Choice, 50/60 .......... 46.00@49.00 
Good, all weights ...... 42.00@ 47.00 





CARCASS MUTTON 


(L.c.1. prices) 


Choice, 70/down ........ None quoted 
Good, 70/down ......... None quoted 
Utility, 70/down ....... None quoted 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, bbls. 26 
Pork trim., guar. 50% 

AR HU, ot wee-c aroso iss 281% 
Pork trim., 80% lean, 

MR ons okie Seren fete gare 47 @474% 
Pork trim., 95% lean, 

We oe ia.suy as cogs ees 56 @57 
Pork cheek meat, trmd., 

OT Per yy Cerri 40 @40% 
Bull meat, bon’ls, bbls....34 @ 34 
C.C. cow meat, bbis....... 32 
Beef trimmings, bbls...... 26 @26% 
Bon'ls chucks, bile)... 33 
Beef cheek meat, trmd., 

ERR AS onan 21%, @22 


Beef head meat, 
Shank meat, 
Veal trim., 


bbIs.....19 @19% 
NG ocaidsion 35 
bon'ls, bbls. ..344%42@35 


FRESH PORK AND 
PORK PRODUCTS 


(L.e.1. prices) 







Hams, skinned, 10/14 ..... 57 
Hams, skinned, 14/16 ..... 57 
Pork loins, regular 

ISI GOTE, SER sidaccnaw 62 @63 
Pork loin, boneless, 100's..77 @78 
Sheulders, skinned, bone-in, 

under 16 Ibs., 100’s..... 41 
Pienics, 4/6 lbs., loose.... 35 
Picnics, 6/8 Ibs., loose. 34 
Boston butts, 4/8 Ibs. 0 @52 
Tenderloins, fresh, 10's. > @ss 
Neck bones, bbls. ...... 14 
TORU GEE, Be a's3 55055 00% © 25 @27 
Brains, 10's ..... 2 
WS IES kG oko areca iets 90:30 9 @10 
Snouts, lean-i 8 @9 








Feet, s.c., 30's 


SAUSAGE CASINGS 
(Le.l. prices) 
(1.c.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 


RAIS aden een we sba's 50@ 60 
Domestic rounds, over 
1% in., 140 pack...... 85@1.6 


Export rounds, wide, 





ee | a ee, 1.35@1.60 
Export rounds, medium, 

| eee 85@1.00 
Export rounds, harrow, 

1% im. Guder <...62.,5 1.00@1.25 
No. 1 weasands, 

oh eee 12 15 
No. 1 weasands, 

+ a, eee 9 12 
No. 2 weasands.......... ™ 8 
— sewing, 1% @2 

a ne ee 95@1.20 
Middles, select, wide, si 

See 1.40@1.60 
Middles. extra select, 

24% G@2% im. ......0... 1.95@2.10 


Middles, extra select, 
2% in. . Martin ‘siamo wick 2.60@3.10 


Ree eee es ans 21@ 2% 
Best. “bungs , domestic ... 15@ 17 
Dried or salted bladders, 

per piece: 
8-10 in. wide, flat.. 5@ 9 
10-12 in. wide, flat... 8@ 10 
12-15 in. wide, flat.. 17@ 20 

Pork casings: 

Extra narrow, 29 

Sere 4.00@4.25 
Narrow mediums, 

re 3.90@4.25 
Medium, 32@35 mm. . -2.75@2.85 
Spec. med., 35@38mm. 1.60@1.75 
Export bungs, 34 in. cut. 30@ 39 
Large prime bungs, 

eR Sea 23@ 29 
Medium prime bungs, 

ee, Eee 15@ 19 
Small prime bungs ...... 8@ 12 
Middles, per set, cap. off. 50@ 60 


DRY SAUSAGE 


(1.¢.1. prices) 





Cervelat, ch. hog bungs.... 95@1.01 
Thuringer .. - 45 48 
Farmer . 84 
Holsteiner 81 
i RTM ic bane seiune ccs 83@ 87 
Genoa style salami, ch..... 9@ 9 
PEE. ick s pes cnévccuses 74@ T7 
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ON 


None quoted 
None quoted 
None quoted 


ALS— 


26 

28% 
AT @4Ty 
56 @5T7 


-40 @40% 
34 @34% 
3a 


26 @26% 
- 33 
-21% @22 
19 @19% 
i 35 
34% @35 


ND 
TS 





NGS 


inufucturers 


50@ 60 
85@1.05 

. .1.35@1.60 
- 85@1.00 
. -1.00@1.25 
12@ 15 
9@ 12 

8 


95@1.20 
. .1.40@1.60 
. .1.95@2.10 
-2.60@3.10 
21@ 2% 
15@ 17 

5@ 

@ 
17@ 2 


) s0@ 84 
:: 80@ 81 
| 883@ 87 


-- 4@ 95 
- 74@ TT 
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One of America’s 
largest Can Manufacturers 


— Gon CMW 


PHILADELPHIA 
Division of 
ee CORK & SEAL COMPANY 


PHILADELPHIA 


Other Plants at Chicago, Orlando 
Branch Offices: New York, Baltimore, St. Louis 


Yee CAN Buy Belo CAS 
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To retain 


Full 
Flavor 











Is all of your product’s flavor reach- 
ing the consumer? That’s a mighty 
important question, for the fate of 


your sales picture may depend on the 
answer. 


Is the seasoning surviving the rough 
ride from plant to plate? You can 
be sure of the answer, and confident 
of your sales, if you use Natural 
Spices. Nature is protecting you with 
flavor that is sealed into the season- 
ing — flavor that resists heat, cold 
and time, and insures a product as 
delicious as the day it left your plant. 





American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N, ¥Y. 


38 






DOMESTIC SAUSAGE 
(1.¢.1. prices) 


SEEDS AND HERBS > 
(Le.1. prices) 





Pork sausage, hog casings. 49%, Ground 
Pork sausage, sheep eas...54 @57%4 i be for “aa 
Frankfurters, sheep cas...53 @53% ja bd bs ee 3 pe 
Frankfurters, skinless ....44144@44% M a er seed . a =e 23 * 
Bologna (ring) ..........- 42 @46 oo Prone ancy = 
Bologna, artificial cas..... 38% @39% ee <3 a 
Smoked liver, hog bungs. .39% @45%4 pat sow A i 
1 lunch. spec..... 4 aa Natural No, 1 .... 13 17 
Polish sausage, smoked...50 @62 oregg a ggg io 
Pickled & Pimiento loaf. .38144@46% Wa ee 74 
Peppered -W0GL. 2.02.6 ccesces 4614 @63%4 
Se SCR IO. 39 @50% 
Smokey snacks ........... 5414 CURING MATERIALS 
Smokey links ............. 62% Cwt. 
Nitrite of soda, in 400-lb. 
bbls., del. or f.o.b. Chgo..... $ 9.39 
SPICES ee > Se 2. N.Y. ual 
(Basis Chgo., orig. bbls., bags, bales) Sault errata ..........500k DO 
z Vhole Ground Medium crystals ........... 15.40 
Allspice, prime ....... 36 40 Pure rfd., gran. nitrate of soda 5.25 
Pe parimal Feces een he 38 a Pure rfd., powdered nitrate of 
BE sacsseeas.e “s BEGR, Sccliccs Seige enccescie 
Chili pepper .......... es 47 Salt— 
Cloves, Zanzibar ...... 1.77 1.92 
: Salt, in min. car. of 45,000 Ibs., 
Ginger, sp unbl. ... one = only, paper sacked, f.0.b. Chgo.: 
Ginger, African ....... 20 a Granulated (ton) ...........$23.00 
Mace, fancy, Banda Rock, per ton in 100-Ib. bags, 
ge rere oe 1.35 f.o.b. warehouse, Chgo.... 27.50 
West Indies ........ ee 1,31 Sugar— 
Mustard flour, fancy... .. 37 Raw, 96 basis, f.o.b. N.Y.... 6.32 
a, Ca a. i 33 Refined standard cane gran., 
yes ia N Ee oe 43 MEE aig Ha eic Rew ie daieaees +c 8.70 
ae tien 51 Refined standard beet gran., 
mee °° oN ee : Oe EEE EE FRE 8.50 
-appe Yayenne 55 
. i ir —. ay = “4 Packers, curing sugar, 100-lb. 
Pepper, Packers ......1.67 2.09 1 eee eee 
Pepper, WHS 6 i.cceces 1.61 1.83 Cerelose, dextrose, per cwt. 
Malabar ..........-. 1.67 1.83 L.C.L, ex-warehouse, Chgo... 7.96 
Black Lampong .....1.67 1.83 OF Ei DUR Cres 5.6 os vvcwec 7.86 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass): June 2 
STEER: 
Choice: 


WRERMRP URIS oxy ah-cisia dines $40.00@41.00 


600-700 Ibs. ............ 39.00@40.00 
Good: 
500-600 Ibs. ............ 38.00@40.00 


600-700 Ibs. 
Commercial: 

350-500 Ibs. 
cow: 
Commercial, all wts .... 28.00@32.00 
Utility, all wts. . 27.00@29.00 


210.0 -0ib 69:9. sistas 36.00@38.00 


en ee 34.00@38.00 


FRESH CALF: (Skin-Off) 
Choice: 
BOP TNO COOWD 66.6.5 «b00.09 42.00@44.00 
Good: 
200 Ibs. down ......... 41.00@43.00 


FRESH LAMB (Carcass): 
Prime: 
40-50 lbs. 
50-60 Ibs. 
Choice: 
40-50 lbs. 
50-60 Ibs. 
Good, all wts. 


(Spring) 


Ae aicinecambeied 47.00@48.00 
Reece eeu 46.00@ 48.00 


ae Sinidiein goles este 47.00@48.00 
mewees Wes 46.00@ 48.00 
Dk iw ais as ee 45.00@ 48.00 


MUTTON (EWE): 
Choice, 70 lbs. down .... 
Good, 70 Ibs. down 





15.00@18.00 
wees 15.00@18.00 


FRESH PORK CARCASSES (Packer Style) 
Le Serr None quoted 
ere ee 41.00@42.50 


FRESH PORK CUTS No. 1: 





LOINS: 
L,. xaao mans awewn 65.00@68.00 
oo ae pene 65.00@68.00 
og re ane 65.00@68.00 
PICNICS: (Smoked) 
NS sc Halhan eee Semen 41.00@45.00 
PORK CUTS No. 1: (Smoked) 
HAMS, Skinned: 
12-16 Ibs. ...........2.. 58.00@61.00 
CES. cc vadesuckouse 58.00@61.00 
BACON, “Dry Cure’ No. 
CSTE | Ea RAI 60.00@64.00 
RAG VIDAL oesake daisies 58.00@62.00 
BA RG inv '4:0s bec nerece pee 56.00@59.00 
LARD, Refined: 
Re, MIND, io nines e Stamos os 50@17.75 
50-lb. cartons and cans.. 15, 50@17 -00 
GUO ( -iginids a as.c8 8 85-5 14.50@ 16.50 


San Francisco 


June 2 
$41.00@42.00 
39.00@41.00 


38.00@40.00 
36.00@38.00 


35.00@36.00 


30.00@ 34.00 
27.00@30.00 


(Skin-Off) 
40.00@ 42.00 
38.00@40.00 

(Spring) 


47.00@49.00 
45.00@47.00 


47.00@49.00 
45.00@47.00 
42.00@45.00 


None quoted 
None quoted 


(Shipper Style) 


38.00@39.00 
37.00@38.00 


65.00@68.00 
63.00@65.00 
61.00@63.00 


(Smoked) 
40.00@ 44.00 


(Smoked) 


64.00@68.00 
66.00@70.00 


63.00@65.00 
60.00@62.00 
60.00@62.00 


18.00@19.00 
16.00@ 18.00 
15.00@16.00 


No. Portland 
June 2 


$39.00@ 42.00 
38.00@ 41.00 


38.00@ 41.00 
37.00@40.00 


35.00@38.00 


26.00@31.00 
25.00@ 29.00 


(Skin-Off) 
43.00@48.00 
41.00@46.00 

(Spring) 


49.00@54.00 
None quoted 


49.00@54.00 
None quoted 
41.00@45.50 


14.00@ 20.00 
14.00@ 20.00 


(Shipper Style) 
None quoted 
39.00@ 40.00 


65.09@70.00 
65.00@ 70.00 
63.00@68.00 


(Smoked) 
42.00@45.00 


(Smoked) 


66.00@71.00 
60.00@65.00 


59.00@ 66.00 
58.00@64.00 
58.00@64.00 


14.50@17.00 
14.50@17.00 
12.50@15.50 
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i en oe 


eo 


BRELSSELS 


RSS Oe 


es 


ds tetent ce oid 


2 


Ground 
for Saus, 


20 
27 


6.32 
8.70 


8.50 





CES 


. Portland 


June 


9.004 


8.00@ 


8.00@ 
7.00@ 


5.00@ 


6.00@ 
5.00@ 








(Skin- 
3.00@ 


1.00@ 


42.00 


41.00 


41.00 
40.00 


38.00 


31.00 
29.00 


Off) 
48.00 


46.00 


(Spring) 


9.00@ 


54.00 


fone quoted 


9.00@ 


54.00 


one quoted 
1.00@45.50 


4.00@ 


20.00 


4.00@ 20.00 


pper Style) 
one quoted 
9.00@ 40.00 


».09@70.00 
>. 00@ 70.00 
3.00@ 68.00 


Smoked) 
2.00@45.00 


(Smoked) 


5.00@71.00 
).00@ 65.00 


».00@ 66.00 
3.00@ 64.00 
3. 00@ 64.00 


t.50@17.00 





50@17.00 


2.50@ 15.50 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, JUNE 3, 1953 


REGULAR HAMS 


Fresh or F.F.A. Frozen 


5344n 





eee 491on 49lon 
SKINNED HAMS 
Frozen 


Fresh or F.F.A. 
55% @56 
55% @56 
55% @56 
54. @54% 
52 






50% 
49 
4744n 
47n 


Frozen 
3314 @34 
32% @33 
31%n 
31%R 
31%n 
3144n 


eeeeee 31% 
8/up, 2’s in...31% 
OTHER CELLAR CUTS 

Fresh or Frozen Cured 
Square jowls. .26 26n 
Jowl butts ...224%@23 22 @22% 
§$.P. jowls i 22n 


BELLIES 
(Square Cut) 
. ok, ee ee 48n 49lon 
B10 ..c.cece 48n 49lgn 
Eee 47 48lon 
pS eee 46% @47 48 @48%n 
Se 3 45n 
WIEN asisy «.0. 0:8 42% 44n 
EE cweleeedas 40% 42n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
ts, AERO. 3144n 314%n 
Sees 3114 31%n 
cc as cet 30 31 
, eee 27% 3014 
35-40 .....-..26% 28%, 
| 25 27% 
FAT BACKS 
Fresh or Frozen Cured 
ot Aare Sign 8i4n 
| Mee 9n 9% 
i) BRS lin i 
hi? ace ener lin i 1 
ee 1244n 24b 
OS! ee 13n 13 
WEE ae tac GK 13n 13 
BPE. csavrnse 13n 13 


BARRELED PORK 


Clear Fat Back 





Pork 60/ 70 
30/40......338n 70/ 80 
40/50......33n 80/100......28 
50/60......31%n 100/125 





LARD FUTURES PRICES 
FRIDAY, MAY 29, 1953 
Open High Low Close 

July 10.05 10.15 9.95 10.05a 


“Ie 
Sept. 10.40 10.42% 19.27% 10.30b 


-4214 
Oct. 10.45 10.50 10.37% 10.40a 
Nov. 10.20 10.20 
Dec. 10.72% 10.80 
Sales: 2,680,000 Ibs. 
Open interest at close Thurs., May 


10.12% 10.15b 
10.70 §=10.70a 





28: July 941, Sept. 683, Oct. 113, 
Nov. 40, and Dec. 20 lots. 
MONDAY, JUNE 1, 1953 

July 10.15 10.15 10.00 10.10 
Sept. 10.40 10.40 10.35 10.40 
Oct. 10.50 10.50 10.42% 10.45b 
MY. sees aan ‘ome 10.10a 
Dee. 10.70 10.70 10.65 10.65b 
Jan. oh 10.72%a 


Sales: 2,520,000 Ibs. 

Open interest at close Friday, May 
29: July 939, Sept. 680, Oct. 116, 
Nov. 42, and Dec, 32 lots. 


TUESDAY, JUNE 2, 1953 


July 10.12% 10.15 10.05 10.02% 
Sept. 10.45 10.45 10.30 10.30b 
Oct. 10.45 10.45 10.40 10.40a 
Nov. 10.10 10.12% 9.92% 9.92% 
Dee. 10.75 10.75 10.65 19.65a 
Jan. 10.65 as 10.65a 


Sales: 2,560,000 Ibs. 

Open interest at close Monday, June 
1: July 924, Sept. 675, Oct. 116, Nov. 
42, and Dec. 33 lots 


WEDNESDAY, JUNE 3, 1953 
July 10.0214 10.10 10.02% 10.07%n 
Sept. 10.30 10.40 = 10.30 10.40a 
Oct. 10.45 10.45 10.42% 10.42% 
Nov. 10.00 10.02% 10.00 10.02%b 
Dec. 10.75 10.75 10.70 10.72% 
Jan. 10.65b 


Sales: 2,040,000 Ibs. 

Open interest at close Tuesday, 
June 2: July 921, Sept. 677, Oct. 114, 
Noy. 40, Dec. 36, and Jan. 1 lot. 


THURSDAY, JUNE 4, 1953 


July 10.05 10.05 9.70 9.8214 
Sept. 10.20 10.27% 10.02% 10.10 
Oct. 10.30 10.32% 10.12% 10.15 
Nov. 10.12% 10.12% 9.75 9.75 
Dec. 10.75 10.75 10.47% 10.47%a 
oaks Pre ehiais 10.60a 

Sales: 5,000,000 Ibs. 

Open interest at close Wed., June 


8: July 917, Sept. 670, Oct. 115, Nov. 
40, Dec. 39, and Jan. 1 lot. 


a—asked. b—bid. 


CANADIAN KILL 

In its report on April, 1953 
slaughter of livestock in in- 
spected plants in Canada, the 
Dominion Department of Ag- 
riculture gives the average 
dressed weight of hogs at 
160.5 lbs.; cattle, 514.9 lbs.; 
calves, 94.6 lbs.; and sheep 
and lambs, 43.2 Ibs. These 
weights compare with 162.4, 
512.6, 91.0 and 47.5 lbs., re- 
spectively, in April, a year 
earlier. The number of live- 
stock slaughtered in the two 
months were: 


Apr., Apr. 

1953 1952 
gees 111,869 81,465 
GN bie ccecascs 99,104 77,129 
SS Pree 449,865 571,743 
BGGD cccccecces 17,061 17,586 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.0.b. 
CE de Gicenctbadconwece’ $15.00 

Refined lard, 50-lb. cartons, 
a8 aS eoe- 15.00 

Kettle rend., tierces, f.0.b. 
errs 15.50 

Leaf, kettle rend., tierces, 
Sie SME. Wi deic se cadts ccc 17.00 
EG TMD stccidccdcccccsscus 20.00 


Neutral tierces, f.o.b. Chicago. 20.00 
Standard Shortening *N. & S... 21.00 
Hydrogenated Shortening 

oe i ere errr ree eee 22.75 


* Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


May 29 ...10.12%n 10.25a 11.25n 


May 30 ...10.124n 10.25n 11.25n 
June 1 ....10.12%4%n 10.25a 11.25n 
June 2 ....10.12%4gn 10.12%n 11.12%n 
June 3 ....10.12%n 10.12%a 11.124%n 
June 4 .... 9.87%a 10.00a 11.00n 


a—asked. b—bid. n—nominal. 
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LEADING PACKING PLANTS 


GREASE INTERCEPTORS 





Profits from meat packing and food 
processing wherever grease and fat 
is a keystone or by-product of man- 
ufacture, depend on highest efficiency in operation and 
uninterrupted flow of product through the plant. For 
this reason, you ought to be familiar with the method by 
which the plumbing system carries grease wastes from 
washing equipment, cooking vats and floor drains to 
grease reclamation units . . . because the right method 
will prevent loss of this salable grease and eliminate 
costly interruptions and repairs caused by clogged waste 
lines. 


Leading Meat Packing and Rendering Plants, Dairies, 
Creameries, Cheese and Butter Plants and Sausage Manu- 
facturing Plants throughout the United States and Canada 
have installed Josam Grease Interceptors to keep pipe 
lines clear and reclaim valuable grease. Learn how to 
turn waste grease into profit, by sending coupon below 
for details. 


SERIES NO. JRC INTERCEPTOR 


Especially designed for in- 
stallations where large vol- 
umes of grease are present in 
waste water. Series PH (not 
illustrated) designed without 
cover and with skimming 
valve for skimming grease 
at regular intervals. A com- 
plete line of cast iron and 
steel grease interceptors with 
capacities from 50 Ibs. to 
2500 Ibs. 





SERIES NO. JRC 


A Few Prominent Plants Using Josam Grease Interceptors 


Kraft Cheese Co. National Biscuit Co. 
Dorset Food Co. Morrell Packing Co. 
Northside Packing Co. Krey Packing Co. 
Armour & Co. Boston Fresh Tripe Co. 
Swift & Co. Cleveland Provision Co. 


JOSAM MANUFACTURING CO. 
General Office & Factory, Michigan City, Ind. 


Representatives in Principal Cities 





Josam Manufacturing Co., Dept. NP, Michigan City, Ind. 
Please send free copy of Bulletin ''G'' 


NAME 
FIRM 
ADDRESS 
~ CITY. 











STATE. 
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Reduce B.O.D. 


Recover Waste Grease 









Make your waste disposal 
problem an asset with 


BULKLEY-DUNTON 


colloidair 


SEPARATORS 
COLLOIDAIR TRICKLING FILTERS 


AND COMPLETE 


WASTE 


WATER 


TREATMENT SYSTEMS 


from packing plant waste waters. — 


COLLOIDAIR SEPARATOR 
installations removing 








Averages of 
recent certified 
tests show operating 





90.1% grease 
70.8% B. O. D. 





Ask Bulkley-Dunton about installation of 
your own complete waste treatment plant to 


V Meet city and state pollution requirements 


V Return saleable grease 


V Eliminate or reduce sewer charges 
W Enable reuse of water in selected circuits 
WV Replace sewer charges with profits 


Write today for complete details or 
consult with our nearest field engineer. . 


BULKLEY-DUNTON 


eo Ee 


295 Madison Avenue * New York 17, N. Y. 


INC. 





NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
June 2, 1953 


Per cwt. 
Western 
Prime, 800 lIbs./down.. ae? pre ony 00 
Prime, 800/900 ......... 00@38.00 
Choice, 800 lbs./down. or “50@39. 50 
Choice, 800/900 ........ 36.00@36.50 
Good, 500/700 .......... 36.00@37.50 
Steer, commercial ...... None quoted 
Cow, commercial --+ 27.00@30.00 
COW; WEY .ccisesccse 25.00@ 27.00 
BEEF CUTS 
Prime: 
Hindquarter, 600/800. .$50.0@ "56.0 
Hindquarter, 800/900.. 49.0@ 50.0 
Round, no flank ....... 46.0@ 48.0 
Rounds, D.B., no 
EEE. doa os ob 4 ns 0 47.0@ 49.0 
Short loin, untrim...... \. 
NS (sass oie cass es 
Rib (7 bone cut)...... 
ye. eer 
eee 
PEMMON. eins ne 00a ese sede le 
Forequarter (Kosher)... 33. 
Arm chuck (Kosher). 
Brisket (Kosher) ..... 
Choice: 
Hindquarter, 600/800... 48.0@ 52.0 
Hindquarter, 800/900.. 47.0@ 48.0 
Round, no flank ....... 47.0@ 48.0 
Rounds, D.B., no 
_. CEPR ere 47.0@ 48.0 
Short loin, untrim. .... 62.0@ 66.0 
| ae ee ee 10.5@ 12.0 
Rib (7 bone cut)...... 46.0@ 52.0 
Bree CBGCK oii 6s sees 31.0@ 33.0 
[are 0@ 24.0 
| ee 10.0@ 11.0 
Forequarter (Kosher)... 31.0@ 33.0 
Arm chuck (Kosher)... 34.0@ 37.0 
Brisket (Kosher) - 23.0@ 25.0 


FANCY MEATS 





(1.¢.1. prices) 
Cwt. 

Veal breads, under 6 oz.. 50.00 

ak SR ean 75.00 

BOs OO sicccsecesce 90.00 
Beef kidneys ........... 22.00 
Beef livers, selected ...55.00@ 60.00 
Beef livers, selected, 

OS EC ere 70.00@106.00 
Oxtails, over % Ib...... 25.00 
LAMBS 
(le.1. prices) 

City 
PM, SPO: ex ence sees 61.00@64.00 
Prime, 40/45 s..csccecs 59.00@64.00 
PEMDG, GOL OO: 006s cc ns ccs 58.00@61.00 
OCHoice, GO/40 2... cccscce 61.00@64.00 
Choice, 40/50 .......... 59.00@64.00 
CNGG NEBIOS oc ike caes 58.00@61.00 
it FROIN Ns cc sesns 58.00@62.00 
Se, (MEE: sdewianeewe 57.00@62.00 
Good, 45/55 ........... 55.00@59.00 
Western 
Prime, 50/down .. . . -$50.00@53.00 
Prime, 50/60 . - 47.00@50.00 
PEUNG, LTO occ ecccccxe 40.00@ 45.00 
Choice, 50/down ....... 50.00@53.00 
Choice, ‘50/60 .......... 46.00@50.00 


Good, Alb. WOR. << <ctcwes 44.00@49.00 





FRESH PORK CUTS 
(1.e.1. prices) 

















Western 
Pork loins, 12/down ...$64.00@67.0 
Pork loins, 12/16 ...... 63.00@66,0 
Hams, sknd., 14/down.. 60.00@63.0 
Boston butts, 4/8 lbs.... 56.00@56.0 
Spareribs, 3/down ..... 50.00@52.0 
Pork trim., regular .... 36.00 
Pork trim., spec. 80%.. 53.0 
City 
Hams, sknd., oe: . $62.00@64,0 
Pork loins, 12/down.... 68.00@70,.0 
Pork loins, 12/16 ...... None quoted 
PIGRICS. O76. Sows icc ccs 6 41. 00@43.% 
Boston butts, 4/8 bls.... 00@ 60.0 
Spareribs, 3/down ...... % 55.00@57.00 
VEAL—SKIN OFF 
(1.e.1. prices) 
Western 

Prime, 80/110 .... . -$40.00@43.0 
Prime, 110/115 ... 39.00@41.0 
Ohoice, 50/80 ........+- 37.00@30.0 
Choice, 80/110 ......... 37.00@40., 
Ohoice, 110/150 ........ 37.00@30.0 
Good, 50/80 .....e.eeeee 35.006 0 
Grit, SO/9I1G o.c cccnsave 36.00@33.0 
Good, 1LO/150 .... 00000. 34.00@ 
Commercial, all wts..... 28.00@33.0 





DRESSED HOGS 








(1L.c.1. prices) 
100 to 186 Ibe. .....0... $36. 00@ 42.0) 
187 to 158 Tos. ..0..00> 3.00 
G84 to: FTE IDB. : 6 .:0.0va a A 
172 to 188 Ibs. .....-..- 36 
BUTCHERS' FAT 
Shop fat .....ccceccesccees Ye lb 
Breast fat .....cccececcnes Ye bb, 
Inedible suet .....-scceees ie Ib, 
Bdible suet .....cccccsccee Wwe Ib. 
LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 


at Sioux City on Wednesday, 
June 3, were reported as fol- 
lows: 


CATTLE: 
Steers, ch. & prime.. -$22. 50 only 
Steers, choice ........ 2 21.00@22.0 
Steers, com’l & gd.... 17.00@20.0 
Heifers, choice ...... 21.00@21.0 
Heifers, com’l & gd... 16.00@19.0 
Cows, util. & com’l... 11.50@14.0 
Cows, can. & cut...... 10.00@11.0 
Bulls, good ....s.00% 12.00@12.0 
Bulls, util. & com’l... 12.50@15.0 
Bulls, can, & cut..... 11.00@12.0 

HOGS: 
Good, ch., 190/200... .$24.50@25.3 
Good, ch., 200/220.... 24.50@25.3 
Gd., ch., 220/250..... 24.50@25.8 
Gd., ch., 250/280..... 24.00@24.8 


2.25@ 28.1% 


Gd., ch., 300/350..... 
32. 00@2A.0 


Sows, 400/down .....- 


LAMBS: 
Ch. & pr. springs..... $26.50@28.0 
Shorn, gd. & ch....... 24.25@25.0 





DO YOU HAVE PAINT PROB 


@ You want to paint a room that’s full of food 


products? 


@ Walls and ceiling are damp—and you can't 


stop to dry them? 


@ The room to be painted is kept at sub-zero 


temperature? 


@ Your equipment is beginning to rust, 


to be rust-proofed? 


@ You're worried about slippery floors, 
ramps, platforms? 


Stairs, 


ought 


docks, 


There is a KOCH Special Purpose Paint to solve 


your problem! 


dels 


SUPPLIES 
Telephone Victor 3788 Kansas City 8, Mo 





2520 Holmes St 
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City 
$62.00@64,.0 
68.00@70.0 
None quoted 
41.00@43.0 
57.00@60.0 
55.00@57.0 


34.00@36.0 
28.00@33.0 


GS 

) 

$36.00@42,0 
36.00@42.0 
36.00@42.0 
36.00@42.0 


FAT 


ge lb.a 
Ye lb, 
Ie Ib. 
we Ib. 


CES AT 
TY 


livestock 
'ednesday, 
‘ed as fol- 


$22.50 only 
21.00@22. 
17.00@20.0 
21.00@21.0 
16.00@19.50 
11.50@14.0 
10.00@11.0 
12.00@12.0 
12.50@15.0 
11.00@12.0 


24.50@25.35 
24.50@25.8 
24.50@25.25 
A.00@2A.% 
22.25@28.% 
22.00@2A.0 


$26.50@ 28.0 
24.25@25.0 
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TALLOWS AND GREASES 


Wednesday, June 3, 1953 





The inedible fats market held barely 
steady late last week. Bleachable fancy 
tallow traded at 4c, c.a.f. East. Prime 
tallow was bid persistently at 3%c, 
ca.f. Chicago, but held at 3%c; few 
tanks at the latter price. Couple tanks 
of yellow grease sold at 2%c, delivered 
Chicago, but was bid later at 25¢c. Few 
tanks of special tallow sold at 3c, c.af. 
Chicago. Several tanks of choice white 
grease, all hog, sold at 5%c, delivered 
East, shipment this week. Regular pro- 
duction choice white grease was offered 
at 5c, c.a.f. East, and unsold. Same 
description choice white grease was of- 
fered at 4%4c, Chicago. Yellow grease 
sold at 3%c, prime tallow at 4%e, c.a.f. 
East, 30-day shipment. 

Several tanks of bleachable fancy tal- 
low sold at 3%c, c.a.f. Chicago. Few 
tanks of yellow grease traded at 2%c, 
ca.f. Chicago, and same quantity sold 
at 3%4c, delivered East. Choice white 
grease was bid at 4c, Chicago, but held 
at 4%4c. Special tallow was bid at 3%c, 
c.a.f. Chicago, but held at 3%c. Several 
tanks of prime tallow sold at 4c, c.a.f. 
New York. 

On Monday of the new week, both 
the midwest and eastern locales were 
quiet, as to movement of product, how- 
ever, some fractionally lower bids came 
forth, but sellers held for steady or 
better. Few tanks of No. 1 tallow sold 
at 3%c and 3c, c.a.f. New Orleans. 
All hog choice white grease was bid at 
5iéc, c.a.f. East, and producers held for 
5%c. Few tanks of No. 1 tallow traded 
at 344¢, c.a.f. New Orleans. 

Several more tanks of bleachable fan- 
cy tallow sold at 4c, c.a.f. East. Later, 
several tanks of choice white grease, 
all hog, sold at 5%c, delivered East. 
Original fancy tallow was bid at 4%e, 
special tallow at 3%c and yellow grease 
at 344¢, c.a.f. East. No. 2 tallow was 
bid at 3c, c.a.f. New Orleans, and 3%c, 
caf. New York. Few tanks of special 


BY-PRODUCTS MARKETS 


Wednesday, June 3, 1953 
Blood 


Unground, per unit of ammonia 


Unit 
Ammonia 
J 


od 5 che SEseebian deh AeA eg wwee shee new Hee 4.75 


(bulk) 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 
SR er Pere beer errr *6.25 
ER GOOD caanaceclne on bdencs sarcne 8 *5.00 
Liquid stick tank cars................. 3.20@3.30 
Packinghouse Feeds 
Carlots, 
per ton 


50% meat and bone scraps, bagged. . .$75.00@80.00 
50% meat and bone scraps, bulk..... 72.50@75.00 
55% meat scraps, bulk -. 75.00@85.00 
60% digester tankage, bulk « 72.50@80.00 





60% digester tankage, bagged ...... 80.00@83.00 
80% blood meal, bagged ............ 115.00 
70% standard steamed bone meal, 

bagged (spec. prep.) .......... .00 
65% steamed bone meal ............50.00@55.00n 


Fertilizer Materials 
High grade tankage, ground, per unit 


GURUGOID 6 oa ca8s.ccsvinnes eucsemecas 4.25@4.50 
Hoof meal, per unit ammonia........ 6.00@6.50* 
Dry Rendered Tankage 

Per unit 

Protein 

er TS Peer eee Ce Te eee *1.35 

Pe CET EE OCT OEE Ce ee Ore *1.20 

Gelatine and Glue Stocks 
Per ewt. 

Calf trimmings (limed) ............. $ 1.50@ 1.75 

Hide trimmings (green, salted) ...... *10.00@12.00 
Cattle jaws, skulls and knuckles, 

NE Me aca hiissice ws ark ueskacsse sede 65.00n 


Pig skin scraps and trimmings, 
per Ib. 


| 


Animal Hair 


Winter coil dried, per ton.......... *55.00@60.00 
Summer coil dried, per ton......... *37.50n 
Cattle switches, per piece.......... 5 
Winter processed, gray, Ib........... 14 
Summer processed, gray, Ib......... 3 @4 
n—nominal, a—asked. 
*Quoted delivered basis. 








VEGETABLE OILS 


Wednesday, June 3, 1953 





A somewhat stronger tone prevailed 
on some selections of vegetable oils the 
beginning of the week, while others 
were steady. 

Larger mills were mostly out of the 
soybean oil market, and the bulk of 
trading was in resale material. June 
shipment cashed at 11%c, f.o.b. Deca- 
tur and other movement was at 11%c, 
Iowa point. Trading of June shipment 
at western points was accomplished at 
11%c. July shipment was bid at 11% 
Monday, but no sale at that level could 
be confirmed. August shipment was ag- 
gressively bid at 1114c¢, but held at 11%c. 

Cottonseed oil offerings were difficult 
to uncover, although the market gained 
strength due in part to the futures mar- 
ket closing higher. Valley and South- 
east cottonseed oil was pegged as high 
as 15c. In Texas, the market was called 
14%c to 145c, nominal basis. Corn oil 
sold at 14c, but held at 14%c later. Pea- 
nut oil was unchanged at 22%4c; how- 
ever, some sources reported buying in- 
terest at 23c. Spot shipment coconut 
oil was quoted at 14%c, nominal basis, 
and at 14%c for first-half June ship- 
ment, also nominal. 

Soybean oil sold higher again Tues- 
day, but volume of sales was fair to, 
light. Refiner interest was generally 
absent and speculative short covering 
was reportedly responsible for the ma- 





tallow sold later at 3c, c.a.f. Chicago. 

At midweek, trade volume tapered off 
somewhat, and the market was still 
holding barely steady. Several tanks of 
choice white grease, all hog material, 
sold on a resale at 55sc, c.a.f. East, for 
quick shipment. Few tanks of choice 
white grease, regular production, sold 
at 4c, f.o.b. Chicago; same figure bid 
for more, with producers asking 4c. 
Good packer production original fancy 
tallow was bid at 4%c, delivered East, 
and without early action. Several more 


tanks of bleachable fancy tallow brought 
a steady price of 4c, c.a.f. East. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 5% @6c; original fancy 
tallow, 3%c; bleachable fancy tallow, 
3144@3%c; prime tallow, 3%@3%ce; 
special tallow, 3% @3%c; No. 1 tallow, 
3c; and No. 2 tallow, 2%c. 

GREASES: Wednesday’s quotations: 
choice white grease, 4c; A-white grease, 
3%c; B-white grease, 3c; yellow grease, 
2% @2%c; house grease, 2%c; and 
brown grease, 2@2%c. 








IS 


lard, insure a firm, finished 
during the hot weather. 


free of charge. 


Send for samples ... 
® 


Kirby 4000 





SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
product, a MUST 


Avail yourself of our laboratory facilities, 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


© WILLIAM G. JOYCE, Boston, Mass, 
@ F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C. 





BEEF « PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 





43 








jority of trading. June shipment sold 
first at 11%c and later, at 12c. Buying 
interest continued at 12c all afternoon, 
but sellers held for %c higher. August 
shipment moved at 11%c. October-No- 
vember-December was sold at 115c. 

The cottonseed oil market was steady 
to stronger and sold in the Valley at 
15¢e. In the Southeast, the market was 
pegged at 15c, nominally. Sales at good 
points in Texas were at 145%c, while 
other movement was reported at 14%c. 
A small volume of corn oil traded %ec 
higher at 14%c. Peanut oil, a slow 
mover, sold Tuesday at 23c, one tank. 

Trading was quiet at midweek, with 
refiner purchase of soybean oil almost 
completely lacking. No sales of original 
June shipment oil could be confirmed, 
although resale material moved at 12c. 
July shipment sold at 12¢c and August 
shipment cashed at 11%c on resale. 

Cottonseed oil was pegged at 15c in 
the Valley with a sale or two at that 
level, with some quotations in the Val- 
ley and Southeast at 15%c, nominal ba- 
sis. Offerings were actually too tight 
to make a market. Texas cottonseed 
oil reportedly sold at 14%c¢ in west 
Texas. Corn oil sold in a limited way 
at 14%c, with additional interest for 
more, but offerings thin. Peanut oil 
sold higher at 23%c, but due to the 
nature of the sale, the market was 
quoted nominally at 23%c. Coconut oil 
was called 145c for a rolling tank, 
14%c for prompt, and 14%c for June 
shipment. 


CORN OIL:-Limited movement, ad- 
vancing a 4c at midweek. 

SOYBEAN OIL: Gained %c in scat- 
tered sales. Refiner interest dull. 

PEANUT OIL: Market strong, ad- 
vancing %c at midweek. 

COCONUT OIL: Mostly unchanged 
from week before to a trifle easier. 

COTTONSEED OIL: Occasional sales 
at %c advance over previous week. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, MAY 29, 1953 


Prey. 
Open High Low Close Close 
er OO 15.95b .... bees 16.12 15.95 
oa 13.79 13.84 13.75 
| rs 13.40b 13.53 13.42 
DOG. Ssecae 13.30b 13.42 13.26b 
WO Sebede 13.15b 13.20b 13.15b 
Mar. 13.38b 13.40 13.27b 
May, ‘54 13.30n 13.35n 13.20n 
Sales: 130 lots. 
MONDAY, JUNE 1, 1953 
BMAE Soe eas 16.06 16.21 16.05 16.21 16.12 
er 13.81 14.01 13.80 14.01 13.84 
SIOE. <0\0 40:03 13.50 13.52 13.48 13.50 13.53 
a Se 13.42 13.46 13.88 18.45 13.42 
CL ae io Cs ee aes Seve 13.20b 
BE ck ere:9 13.30b 13.45 13.45 13.45 13.40 
May, ‘54 13.30n 13.45 13.40 13.45  13.35n 
Sales: 132 lots. 
TUESDAY, JUNE 2, 1953 
Ps ee 16.2 16.38 16,24 16.34 16.21 
One 13.95b 14.15 14.01 14.05b 14.01 
|) OCC 13.63b 13.72 13.65 13.70b 13.50 
| er rs 13.50b 13.65 18.53 13.61b 13.45 
ht eae 13.40n Dae anon 13.45n ... 
Pr 13.45b 13.69 13.69 13.63b 13.45 
May, ‘54 13.45b ate selene 13.63b 13.45 
Sales: 158 lots. 
WEDNESDAY, JUNE 3, 1953 
oC) eee 16.30 16.39 16.20 16.31b 16.34 
ee 14.04b 14.04 13.85 13.95 14.05b 
Wek, ssaged T0.G0D - 0c. ame 13.65b 13.70b 
i er 13.55b 13.62 13.53 13.56 13.61b 
ree 13.30b i... oa0.% 13.40b 13.45n 
ME O56 aes AB.DOD sexs re 13.56b 13.63b 
May, ‘D4... 13.60b 13.62 13.62 13.57b 13.63b 


APR. SHORTENING, EDIBLE 
OIL SHIPMENTS 


Total shortening and edible oil ship- 
ments to all interests fell to 272,946,- 
000 Ibs. in April from 289,331,000 Ibs, 
in March, the Institute of Shortening 
and Edible Oils has reported. Of the 
April amount, 117,798,000 lbs., or 43.2 
per cent, was shortening, and 148,523,- 
000 Ibs., or 54.4 per cent, edible oil. 

Shipments to agencies of the federal 
government and federal government 
controlled corporations and shipments 
for commercial export totaled 6,620,000 
lbs., or 2.4 per cent of the total, com- 
pared with 6,710,000 lbs., or 2.3 per cent 
in March. 


VEGETABLE OILS 


Wednesday, June 3, 1953 
Crude cottonseed oil, carlots, f.0.b. mills 





WOE UeiWicweee bees ceeee eases ee 15pd 

ON PC PO ee Te or 15n 

REN 25 Cec tae ii aae CRRA ee hones s 14%n 
Corn oil in tanks, f.o.b. mills........ 14\4pd 
Peanut oil, f.o.b. Southern mills..... 234n 


BOFDORN Obl, DECREE 6605s ccc cs cons 12pd 


Coconut oil, f.o.b. Pacific Coast...... 144%4n 
Cottonseed foots, 
Midwest and West Coast........... 1 @1% 
BREE. cicucascetack so tomapaiene ers 1 @1% 
OLEOMARGARINE 


Wednesday, June 3, 1953 
White domestic vegetable 
Yellow quarters 





DEE CT ORY vo 0.50.60 6808 Rieck ene ciue 24 
WAGEr CHUSBOE. DOBUEY, occ esis kins oescieccs 23 
OLEO OILS 
(F.0.B. Chicago) 
Lb. 
Prime oleo stearine (slack barrels)........... 6 
EECA ClOO ORE TAPGIIE) oss divsvescdncacetes 12% 









Dallas City Packing Co. 


Very well pleased with PESCO Service 


“We have been in the packing house business for 
almost 25 years and have used your service all dur- 
ing that time. We have been very well pleased with 
the service on both the saw blades and the large 
meat grinder plates and knives.” 





H. M. WALDMAN 


Dallas City Packing Co., Dallas, Texas 


RELIABLE SERVICE AND SHARP MEAT-CUTTING 
EQUIPMENT MAKE PESCO SAW AND GRINDER 
SERVICE PROFITABLE TO USE. 





BRANCH OFFICES: 


You make a friend when you recommend 


ittsburgh-Erie 


SAW CORPORATION 


4017-31 LIBERTY AVENUE é 
ST. LOUIS « 


PITTSBURGH, PA. 
SOUTH GATE, CALIF. + 


CHICAGO 


iA ELM UAY YY 
ad One 
NQUOW 
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Good volume of big packer hides sold 
Tuesday at steady prices to 4c higher 
— Midweek activity lacking — Demand 
for small packer hides limited — Offer- 
ings priced too high to encourage tan- 
ner interest — Calfskin sales last week 
at higher levels— Sheepskin market 
softer on some selections. 


CHICAGO 


PACKER HIDES: Monday was quiet 
on the hide market as usual. Buying 
interest was fairly aggressive at times 
at steady prices, but packers were not 
ready to release offering lists. Trade 
sources anticipated a steady market, 
with the exception of heavy native 
steers which were bid at 16c for St. 
Louis production. Branded cows were 
also sought and, late in the day, about 
8,500 Northerns and Southwesterns 
brought 17¢c and 17%c, respectively. 

In the heaviest trading for some time, 
about 75,000 hides were sold Tuesday 
at steady levels to %e higher for a 
couple of selections. About 25,000 heavy 
native steers sold at 16c for Rivers, 
and a car sold at 16%c. About 7,000 
light native River steers brought 19c. 
Some 3,600 Colorado steers sold steady 
at 13%c, and an outside independent 
packer moved a mixed car of butt- 
branded steers and Colorados at 14c 
and 13%ce. 

One packer sold 4,000 butt-branded 
steers at 14c. About 4,000 light na- 
tive cows moved at 20e¢ for all points, 
and an additional 6,700 brought 20c. 
Heavy native cows were also traded 
and 4,700 Rivers, Chicagos and St. 
Pauls sold early at 18c, 18%4¢ and 19¢, 
respectively. Further trading of heavy 
native River cows was reported at 18c. 
Branded cows continued to sell in good 
volume and 10,000 Northerns brought 
Lic. 

Activity at midweek came to a vir- 
tual standstill in the big packer hide 
market, and only one mixed car of light 
and heavy native steers sold at 19¢ and 
16e, respectively There was other trad- 
ing of butt-branded steers, June take- 
off, at 14c, quantity not given. 

SMALL PACKER AND COUNTRY 
HIDES: This market was much like 
last week, with offerings priced too 
high to encourage tanner interest. The 
50@52-lb. average hides were offered 
at 17c, 17%c and as high as 18c in 
some instances. The best bid reported 
for this average was 16%c. There was 
movement of some 58-lb. average at 
16e and 14%c for the brands, and at 
far western points at 14%c. Offerings 
of country hides were priced up to 14c. 
Late last week, some 48@50-lb. aver- 
age hides brought 18c. The market on 
rendered hides was quoted at 12%4c and 
13c, depending on freight. 

CALFSKINS AND KIPSKINS: These 
markets were dull, and it was thought 
that calfskins were mostly cleaned up 
last week. At that time, about 5,000 
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Wisconsin calfskins sold at 60c for the 
heavies and 55c for the lights. Later, 
about 25,000 calfskins sold at 60c for 
northern heavies and Chicago-St. Paul 
and Wisconsin lights brought 55c. 
SHEEPSKINS: Shearlings experi- 
enced a somewhat easier trend and a 
car of No. 1’s sold at a high of 2.35 
and others as low as 2.00. The No. 2 
and No. 3 shearlings were offered at 
1.75 and 1.15, but no sales were con- 
firmed. Fall clips are practically out 
of season, and very little activity was 
anticipated until late August or early 
September. Dry pelts sold higher at 
30c, f.o.b. shipping point. The pickled 
skin market continued steady with last 
week, and genuine spring lambs brought 
15.50 and winters, 14.00 per dozen. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 30, 1953, were 3,796,- 
000 lbs.; previous week, 4,849,000 Ibs.; 
same week 1952, 3,529,000 Ibs.; 1953 to 
date, 109,252,000 lbs.; same period 1952, 
97,982,000 lbs. 

Shipments for the week ended May 
30, 1953, total 4,158,000 lbs.; previous 


week, 3,129,000 lbs.; corresponding 
week, 1952, 3,638,000 Ibs.; this year to 
date, 80,989,000 lbs.; corresponding 


week, 1952, 85,878,000 lbs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 

June 3, 1953 Week 1952 
Nat. steers ..16 @19n 16 @I19 14%, @18% 
Hvy. Texas 

Se verse 14 @14%n 14 @14% 13n 

Butt branded 

Minn” se <3 14n 14 13 
Col, strs. .... 134%4n 13% 12 
Ex. light Tex. 

SARE | ocaees 20n 20n 1844n 
Brand’d cows.17 @174%4n 17 @17%n 15n 
Hy. nat. cows.18 @19n 18 @I19 15* @16n 
Lt. nat. cows. 20n 20 18%n 
Nat. bulls. ... 12%n 12% 10%@l11in 
Brand’d bulls. 114n 114% 9%@10n , 
Calfskins, Nor. 

ls ee 60n 574%4n 3744 @40n 

10/down ... 55n 534on 3214n 
Kips, Nor. 

nat., 15/25. 40n 40n 32%n 
Kips, Nor. 

brn’d, 15/25 374gn 37%yn 241on 

SMALL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over.154%@16n 15@15%n 14@14%4n 
SO Te ndavccas 16%@1lin 16@1644n 15@15%n 
SMALL PACKER SKINS 

Calfskins, under 

Te ee 40n 38n 2544n 
Kips, 15/30 .. *30n 28@ 29n 20@24n 
Slunks, reg. .. 1.50@1.60n 1.50@1.60n 1.25n 
Slunks, hairless 30n 80n 40n 

SHEEPSKINS 
Pkr. shearlings, 
pe See 2.00@ 2.35 2.40n 1.75 
Dry Pelts 30 29 28n 


Horsehides, 


untrmd. ..12.00@12.50n 11.50@12.00n 6.25n 


EASTERN BY-PRODUCTS MARKET 


New York, June 3, 1953 

Dried blood was quoted Wednesday 

at $4.75 to $5 per unit of ammonia. 

Low test wet rendered tankage was 

priced at $4.75 per unit of ammonia. 

Dry rendered tankage was listed at 
$1.20 per protein unit. 











Want \Ower Costs 


1 SUNSET LANE 


INCREASED PRODUCTION in 
BETTER OPERATIONS? 


We will analyze your problems without cost. 
No obligation to use our services if results 
cannot be demonstrated. Inquiries invited. 


PACKERS MANAGEMENT ENGINEERING CO. 


FELIX CRISTION, President 
Specialists in meat plant management and operating problems 





CONSULTING 
SPECIALISTS 


costs 
SALES 
PLANNING 
PRODUCTION 
INCENTIVES 
SCHEDULING 
METHODS 











LEVITTOWN, PA. 











IMPROVE YOUR LARD..... 








DEODORIZED - HYDROGENATED 


LARD FLAKES 








* 





PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 
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PHILADELPHIA FRESH MEATS 


(Tuesday, June 2) 


WESTERN DRESSED 
BEEF (STEER): 


te , Pee eee 
Choice, 


.. None quoted 

EE G54 se noc dbp des sae 

eee aie 
00 


.$38.75@40.25 
. 37.25@39.50 











THURSDAY'S CLOSINGS 


N. Y. HIDE FUTURES 











Spel; MODIOW Gh coca ciscceisccoscs 34.75@36.75 Provisions FRIDAY, MAY 29, 1953 
Commercial, 350-600 ............... None quoted x - Open High Low Close 
Commercial, 600-700 ............06 None quoted The live hog top at Chicago was July ste 18.50b 18.71 18.65 18.70b- 75a 
15: é pe ; ct. .... 17.50b 17.65 17.56 17.68b- 70a 
cow: $26.15; tthe ty oe my ervag Jan. <2... 1600... ace. 1 
Commercial, all wts .............. 27.00@30.00 were quote as follows: Under por: Apr. .... 15.90b wees a 16.05b- 10a 
0 SS: eee ers 26.00@28.00 loins, 56 nominal; 10/14 green skinned red sees pga or bie oe “an 
VEAL (SKIN-OFF): hams, 55% @56; Boston butts, 47; 16/ Sales: 83 lots. 
RR FOETID 2. oon css csciteveces. 40.00@42.00 down pork shoulders, 40 nominal; 3/ ‘. 
oa bese diveeaassaecedan tay pegss ed down spareribs, 46@46 %; 8/12 fat sity Ph gages gga eas ‘us 
PRIN Bi ciadinine cas ccroceress'cici .00@37. . : _ 18. 25 i 0: 
Good, 80-110 cit wig 87.006 389.00 backs, 914@11; regular pork trimmings, vee 19.05 aa aoe 
Commercial, MES fas sac en mean c 35. : ° . 1 be | re i 9 é 
SMES AN WES: . co s.ceccolccsceee 26.00@30.00 24 HET 18/20 D.S. ate reg 31 1 par Jan. 1... 17.00 17.05 16.99 ~—«16.90b-17.00a 
inal; green picnics, ; an up 16.99 
LAMB (SPRING): green picnics, 30 nominal. Apr. 2.5. 16806)" 5... +++.  16.20b- 30a 
Prime, 30/40 59.00@61.00 July .... 15.85b 15.85 15.80 15.80 
Prime, 40/50 .........+0.00s+0+ 22+ 57,00@59.00 P.S. loose lard was quoted at 10.00 Oct. .... 15.35b seo :15.35b- 400 
WUE WOT Sie oosiic ar cce esses ses 52.00@56.00 asked and P.S. lard in tierces at 9.8714 Sales: 119 lots. 
WRN AD Sook bc asc wisps tess 8.00@61.00 “ae ; 
SED, AO/GO Ss codes ve recdeecteees 00@58.00 @SKed. TUESDAY, JUNE 2, 1953 
yer ig os seteeeeeteeeeseeeeees * rye ope July .... 19.00b 19.00 18.92 —18.92b-19.00a 
ood, a WEB, sceccccvecsccccccsese o QMSTA q 9 5 r 2 
Cottonseed Oil Jan. 1.1, 1685) 1688 1675 16TSb- Ste 
PORK CUTS—CHOICE LOINS: Closing cottonseed oil prices in New APF: «++: 16.34 16.34 16.03 16.03b- 158 
(Bladeless included) 12/down ..... 65.00@67.09 July .... 15.86 15.86 15.60 15.63b- 78a 
lafaiaan inciadaas. 49.06... 65.00@67.00 York were quoted as follows: July, ct. .... 15.25b 15.22 15.22 15.23b- 38a 
(Bladeless included) 16-20 ........ None quoted 16,20; Sept., 13.738; Oct., 13.46b-52a; Sales: 70 lots. 
Butts, Boston Style, 4-8 .......... 538.00@56.00 ~ se 
Dec., 13.35b-36a; Jan., 13.25b; Mar., WEDNESDAY, JUNE 3, 1953 
SPARERIBS, 3 lbs. down............ 48.00@50.00 13.36b-438a; and May, 13.37b-44a. July .... 18.80b 18.91 18.85 18.86 
. Oct. ITE 780 1776 2° Ane 
LOCALLY DRESSED Sales: 71 lots. Jan. <2! 16-70 1672 1672 16.1 Ta 
. pr. << a ee 15.96b-16.05a 
STEER BEEF CUTS: Prime Choice Jaly ©... See” hc cece” 15.56b- Oa 
Hindatrs., 600/800. .$49.00@53.00 $48.00@51.00 CHICAGO PROV. SHIPMENTS Oct. 12.1 15.25b 15.20 15.30 15.16b- 28a 
oases pee cB card Provision shipments, by rail, in the _ Sales: 37 lots. 
Hip r'd, with flank. 44.00@46.00 44.00@46.00 week ended May 30, with comparisons: 
Full loin, untrmd.... — aie fees gag ties atten ove ae THURSDAY, ~~ ~ - 
Short loin, untrmd.. 70. 3. 58. J . a 8 vo uly -10 i 
a. loin, trmd. bys? str es ted iii icine May 30 Week 1952 Ses. aS Sy a 
| Sr 5 A 2 / Pats, Pine 4 n. be x a 5 
Rib (7 bone) ....... 48.00@52.00 46.00@49.00 Pounds ....... 3,423,000 3,603,000 7,906,000 Apr. a 15.70b- 80a 
Arm chuck ......... 30.00@382.00  30.00@32.00 Fresh meats, ; ? July 15. 50 15.30b- 40a 
ME a ecios.ce dee nt 22.00@24.00  22.00@24. pounds .......24,784,000 22,940,000 31,708,000 Oct. ... 15.05 — 14.90b-15.00a 
Short plates ........ 9.00@12.00 9.00@12.00 Lard, pounds ... 3,599,000 3,856,000 = 2,025,000 Sales: 87 tote: 










OLD PLANTATION SEASONINGS 


a 


PACKING COMPANY, INC. 


FOR OVER A QUARTER OF A CENTURY WE HAVE SOLD BLENDED QUALITY SAUSAGE SEASONINGS 


BONELESS BEEF CO. 4 


Specializing in Quality Packaging 
FRESH AND FROZEN 
BEEF CUTS © TENDERLOINS © PACKINGHOUSE PRODUCTS © SAUSAGE MATERIALS 
LEAN BEEF FOR HAMBURGER 


Phone: MARKET 7-0344 223 CALLOWHILL ST. 
U.S. Govt. Inspection Est. 13| PHILADELPHIA 23, PENNA. 











ADELMANN 


The choice of discrimi- 
nating peckers all over 
the world. 


Available in Cast Alumi- 
aum and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 
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re you wasting your bacon? You are, if you’re skin- 
ning bellies by any method other than with a Townsend 
Bacon Skinner. And the waste adds up to at least 1%, 
or even as high as 8%. Why spend extra labor to waste S. 
part of your bacon in the lard tank? . 


Because of its close-cutting, high-yield performance, 
the Townsend Bacon Skinner can enable you to show an 
extra profit from every hog of 23 cents or more. 

Multiply that 23 cents by your weekly hog-kill, and 
you’ll see how much this machine can earn for you each 
week — how quickly it will pay for itself. 

Write for full details on the Town- 
send Bacon Skinner. And ask, too, 
about the Townsend Pork-Cut Skin- 


ner and the Townsend Ham Fatter 
—a team that brings you extra 
profits from your ham operation. 
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Fight Against Brucellosis 
Gaining, Says Dr. Kuttler 


The livestock industry is making 
rapid progress in its battle against 
brucellosis, declared Dr. A. K. Kuttler, 
in charge of USDA brucellosis eradica- 
tion work, at the recent annual meet- 
ing of the National Brucellosis Com- 
mittee in Chicago. 

The conference brought together rep- 
resentatives of 30 farm, livestock, medi- 
cal, research, public health, and allied 
organizations to review the research 
and educational progress of the Na- 
tional Brucellosis committee, an affiliate 
of Livestock Conservation, Inc. 

In his progress report Dr. Kuttler 
pointed out that more than 7,000,000 
cattle were individually tested for bru- 
cellosis last year, the highest of any 
period since 1939 and a 30 per cent 
increase over the previous year. More 
than 8,500,000 animals were screened 
by the milk test, an economical and im- 


portant weapon in detecting brucellosis 
infected herds, according to Dr. Kuttler. 
Stockmen have great confidence in calf- 
hood vaccination as evidenced by a 25 
per cent increase in the practice. 
Reporting on the brucellosis progress 
in the range states, Thos. F. Arnold, 
representing the American National 
Cattlemen’s Association, stated that the 
range states are developing a brucello- 
sis program built around calfhood vac- 
cination. Chief deterrent to the calf- 
hood vaccination program in some 
range states is lack of veterinarians. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
May 30, 1953 was 15.6, according to a 
report by the U. S. Department of Ag- 
riculture. This ratio compared with the 
15.0 ratio reported for the preceding 
week and 11.3 recorded for the same 
week a year ago. 








MORE MEAT and less fat, 
Secretary of Agriculture 
Ezra Taft Benson explains 
to President Dwight Eisen- 
hower as he shows him cuts 
from the new improved 
meat type hog, the Belts- 
ville No. I. The demon- 
stration took place during 
the President's tour through 
the USDA research center 
at Beltsville. Dr. T. C. By- 
erly, chief of the animal 
husbandry division, is at 
the right. Photo by USDA. 


Western Cattlemen Would 
Reduce Bovine Population 


A movement that would cut cattle 
production now, and gear breeding of 
that species of meat animals in the 
future, is being given considerable 
thought by organized cattlemen in some 
western states. 

The Sandhills (Nebraska) Cattle- 
men’s Association last week urged a 
meeting of the cattle and beef industry 
committee to work out a program to 
“bring our cattle numbers in line so 
that supply and demand can be brought 
into balance again.” The group agreed 
cattle numbers are too large and to a 
large extent responsible for the sharp 
decline in livestock prices. 

A resolution urging marketing of 
cows and heifers to help cut down cat- 
tle numbers was passed by the associa- 
tion. 

A similar opinion was heard at the 
sixty-second annual convention of the 
South Dakota Stock Growers Associa- 
tion which convened last week. It was 
agreed that the cattle industry opposed 
price controls and must work out its 
own problems, part of which can be 
solved by cutting cattle numbers. 


World Hog Count Down 


World hog numbers at the beginning 
of 1953 were estimated by the Foreign 
Agricultural Service at 301,000,000 
head, or about 6,000,000 less than a 
year earlier. This 2 per cent decrease 
marked the first year of decline since 
1946, and was largely the result of the 
decrease in North America. Some in- 
creases took place in Europe, Asia and 
South America, but not enough to off- 
set decreases in the U. S. and Canada. 


California Lamb Promotion 

Members of the California Wool 
Growers Association, as part of their 
campaign to help increase the consump- 
tion of lamb and mutton, are sending 
out thousands of promotional stickers 
in their mail. 





BRM othe vital link 


between you and profitable 
* livestock buying ! 


Conveniently located 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN, 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND, 
INDIANAPOLIS, IND. 
JACKSON, MISS, 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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KENNETT-MURRAY 


LivestoOcme spuvrine Saaevicea 








NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


PRODUCERS OF 
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LIVES! 


Livesti 
were rep 
as follow 


HOGS (Inc 


Medium: 
160-220 

SOWS: 

Choice: 
270-300 
300-330 
330-360 


400-450 
450-550 
Medium 
250-500 


SLAUGH" 
STEERS 
Prime: 
700- 90 
900-110 
1100-130 
1300-156 
Choice: 
700- 9 
900-116 
1100-13¢ 
1300-154 
Good: 
T00- OH 
900-111 
1100-136 
Comme 
all w 
Utility, 
HEIFEI 
Prime: 
600- 8 
800-10 
Choice: 
600- 8 


Utility 
COWS: 


Utility 
Canner 
all 1 


BULLS 
Good 
Comme 
Utility 
Cutter 

VEALE 
Choice 
Com’! 

CALVE 
Choice 
Com’! 


SHEEP 


SPRIN 
Choice 
Good | 

LAMBS 
Choice 
Good 

EWES 
Good 
Cull 





The 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, June 2, 






















































































were reported by the Production and Marketing Administration 
as follows: 
St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
| HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs. None rec, None rec, None ree. None rec. 
tle 140-160 Ibs. ... .25 None rec. None rec. None rec. $22.00-23.50 
f 160-180 Ibs. ... 25. “00- 26.00 $23.00-26.00 None rec. $19.75-2 23.25-25.00 
0 180-200 Ibs. ... 25.85-26.10 25.75-26.25 $24.75-25.10 24.50-25.2 
he 200-220 Ibs. |. . 25.85-26.10 25.75-26.25 24.85-25. 24.50-25.25 
] 220-240 Ibs. ... 25.60-26.10 25.75-26.25 24.85-25.10 24.50-25.25 
ne 240-270 Ibs. ... 25.10-25.80 25. 24.60-25.10 23.75-24.75 
ne 270-300 Ibs. ... 24.50-25.25 None rec. 23.25-24.00 None rec. 
300-330 Ibs. ... None rec, None rec. 22.50-23.50 None rec. 
330-360 Ibs. ... None rec. None rec, None rec. 22.50-23.50 None rec. 
le- Medium: 
a 160-220 Ibs. ... None ree. None rec. None rec, 18.25-24.25 None rec. 
sows 
ry Choice: 
to 270-300 Ibs. 23.75 only None ree. 22.25-22.75 22.50-23.50 
300-330 Ibs. 5 only 22.75-23.00 22.25-22.50 50-23.50 
so 330-360 Ibs. 22'50-23.00 22.00-22.50 22.50-23.50 
ht 360-400 Ibs. 21,50-22.75 21.25-22.25 21.00-22.75 25-22.50 
400-450 Ibs. 21.00-21.75 20.75-21.50 21.00-22.75 5-22. 50 
ed 450-550 Ibs. 20.00-21.25 20.25-21.00 19.75-21.25 19.50-20.2 
a Medium: 
rp 250-500 Ibs. ... None ree. None ree None ree 18.00-23.00 None rec. a 
SLAUGHTER CATTLE & CALVES: Heavy Duty 
of STEERS: 
t- Prime: , 
! 700- 900 Ibs. .. 2¢ 73 2 5 23.00-24.00 ¢ 23.75 23.00-24.00 
a- 900-1100 Ibs... 24.75 § 23.00-24.25 ¢ 24.00 23.00-24.50 
1100-1300 Ibs. .. 2% 4 22.75-24.25 22.25-24.00 23.00-24.50 
1300-1500 Ibs... 23.00-24.! 22.00-24.00 23.50 22.50-24.00 
he Choice: 
he 700- 900 Ibs. 21.00-23.00 20.25-22.50 21.00-23.00 
, 900-1100 Ibs. 21.00-23.00 20.25-22.50 21.00-23.00 
a- 1100-1300 Ibs. 21.00-23.00 20, 25-2250 20.50-2¢ 
as 1300-1500 Ibs. 20.50-22.75 20.00-22.25 20.50-22.50 
ed Good: 
: 700- 900 Ibs. .. 19.50-22.00 18.50-21.00 19.00-20.25 19.50-21.00 
its 900-1100 Ibs. .. 20.00-22.00 18.50-21.00 19.00-20.25 19.00-21.00 
be 1100-1300 Ibs. .. 20.00-22.00 18.00-21.00 19.00-20.25 19.00-21.00 
Commercial, 
ai wis. \.....% 17.50-20.00 17.50-19.50 16.00-18.50 17.00-19.00 16.00-19.50 
Utility, all wts. 14.00-17.50 15.00-17.50 130.5-16.00 15.00-17.00 13.50-16.00 
HEIFERS: 
Prime: 
ng 600- 800 Ibs. 50 23.00-24.00 23.00-23.50 22.00-23.00 
800-1000 Ibs. 50 23.25-24.50 22.75-23.75 22.00-23.00 
Bn Choice: 
00 600- 800 Ibs. .. 21.50-23.50 21.25-23.00 20.50-23.00 20.00-22.00 
4 800-1000 Ibs. .. 21.00-23.25 21.00-23.25 20.25-23.00 20.00-22.00 ; 
00d : & 
se 500- 700 Ibs. .. 19.50-21.50 19.00-21.25 18.00-20.50 18.50-20.00 19.00-20.00 H 
ce 700- 900 Ibs. .. 19.00-21.00 19.25-21.25 17.50-20.50 18.00-20.00 19.00-20.00 : 
Commercial, 4 
he Oi Wi... .e<ce 16.50-19.50 15.50-19.00 15.00-18.00 16.00-18.50 16.00-19.00 : 
we Utility, all wts. 13.50-16.50 14.00-15.50 12.50-15.00 13.50-16.00 14.00-16.00 I 
d cows: * 
n Commercial, & 
fF. See 12.50-14.50 13.25-15.25 12.25-13.50 12.75-14.50 13.50-15.50 4 
| Utility, all wts. 11.00-12.50 11.50-13.50 10.50-12.25 11.00-12.75 12.50-14.00 
a. Canner & cutter, 
all wts. ...... 8.50-11.00 9.00-11.75 8.00-10.50 9.00-11.00 10.00-12.50 
a 
BULLS (Yrls. Excl.) All Weights: 
1 a eee None ree. 13. 50-1! 5.00 None rec.  11.00-12.50 13.50-14.00 Grind High Grease Content Tankage, Meat 
0 Commercial .... 14.50-15.50 15. f 13.50-14.00 13.50-15.50 13.50-14.00 
a i ae 13.00-14.50 12.00-13.50 12.00-13.50 14..50-15.50 Scrap, Cracklings And Bones More 
, ; . 2 9 1% & 
* — da teees : es 50-13.00 11.00-12.00 11.00-12.00 14.00-15.50 Uniformly, Faster, Cooler, At Lower Cost 
VEALERS, All Weights: “ J : * 
ng Choice & prime... 20.00-26.00 23.00-24.00 21.00-24.00 24,00-27.00 22.00-25.00 @ Handles either dry products or materials with high grease content 
om Com’l & good... 16.00-20.00 17.00-23.00 15.00-21.00 18.00-24.00 17.00-22.00 with ease, speed and economy 
CALVES (500 Lbs. Down): @ Reversible hammers provide 4 times more wear 
Choice & prime.. 20.00-24.00 20.00-23.00 19.00-21.00 20.00-25.00 22.00-24.00 + adi : ine fi A A 
i Com’l & good... 14.00-20.00 16.00-20.00 11.00-19.00 16.00-20.00  15.00-22.00 @ Easy grinding plate adjustment retains like-new operating efficiency 
— @ Metal trap guards against damage by tramp iron, other foreign 
SHEEP & LAMBS: materials 
SPRING LAMBS: ene . . 
Choice & prime... 28.00-29.25 28.00-29.50 2. 00-28.00 28.00-28.50 None rec. @ Instant access to interior for cleaning and maintenance i 
Good & choice... 25.00-28.00 25.00-28.00 23.50-27.00 26.00-28.00 None rec. @ Heavy duty construction—extra large shaft—oversize bearings 
LAMBS (105 Lbs. Down) (Shorn): e@ Many other exclusive features. Proved in hundreds of plants. 
Choice & prime.. 23.50-25.25 25.50-26.50 None rec. 23,00-24.50 24.00-25.00 
Good & choice... 21.00-23.50 23.50-25.00 None rec. 21.50-23.00 22.50-24.00 T 
Sees chica ASK WILLIAMS FIRST ABOUT... 
Good & choice.. 5.00- 6.00 5.00- 6.00 4.50- 5.50 4.50 5.50 5.00- 6.00 Complete “packaged” by-product grinding plants 
Cull & utility... 4.00- 5.00 4.00 5.00 3.00 5.00 3.00-4.50 3.50- 5.00 Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens ¢ Pneumatic & mechanical conveyors 
W P< WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
ATKINS OTTS 2708 N. 9TH ST. ST. LOUIS 6, MO. 
¥ 3 
NATIONAL STOCK YARDS, ILL WW J L L 5 A et S$: I 
UP ton 5-1621 & 5-1622 > CRUSHERS —petttieete— SHREDDERS | 
<a OLDEST AND LARGEST MANUFACTURER OF saieae seis 1 MILLS IN THE WORLO 


3 The National Provisioner—June 6, 1953 











LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended May 23 compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 








GOOD VE 

STEERS CALVES HOGS* 
STOCK- Up to ood and Grade B* 
YARDS 1000 Ib. Choice Dressed 

1953 1952 1953 1952 1953 1952 
TorontoO .....¢50% $19.25 $25.46 $24.50 $25.00 $33.60 $25.60 
Montreal .......+. 20.25 26.00 23.50 22.45 33.60 25.60 
Winnipeg ....... 18.50 23.92 25.00 28.50 29.60 24.85 
Calgary ....ccese 19.13 22.55 24.45 28.60 30.40 23.55 
Edmonton ....... 18.40 21.60 27.00 32.50 30.10 24.60 
Lethbridge ...... 18.75 21.25 eeun casas 30.20 23.25 
Pe. BiOert 2... 0s2 18.10 21.10 22.50 23.50 27.85 2 
Moose Jaw ...... 1B:20 ves 2e.00  xe0» 27.85 a 
Saskatoon ....... 18.35 20.50 25.00 23.00 28.10 23.60 
EE” 4.-6:0.0:0:0:6:0,0 17.95 a5 0% 22.10 ewe - 4 are 
Vancouver ....... 18.75 26.00 30.25 32.25 


*Dominion Government 


premiums not included. 


LAMBS 
Good 
Handyweights 
1953 1952 
$30.75 $37.88 
5.22 22.08 
21.56 


26.00 








25.00 


24.00 








ULA 


ARCHIBALD & KENDALL, INC. « 





SPICES 
CURES 


487 Washington St., New York 13 


















The Casing Valve 








Leading Packers use 


with the internal fulcrum lever. 
with the same hand. 
Ce Ea al ae atl amet 4501 W. Thomas St., Chicago 51, lil. 





SEND FOR BULLETIN 














problem. 


equipment, 





for important, 
essential infor- 
mation on ev- 
ery meat plant 


Want sources of 
supply on unusual 
sup- 
plies, services? Need reference data on plant de- 
sign or operations? Seeking facts on methods, prod- 
ucts, production? Look to the Meat Packers Guide 
for quick, accurate information! 


took to the... ANNUAL 


MEAT 
GUIDE 


PACKERS 











BLACK HAWK 


THE RATH PACKING CO., 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers, 


















CATTLE 

Week Cor. 

ended Prev. Week 

May 30 Week Woz 
Chicagot ..... < 15,516 
Kansas Cityt 8,79 
Omaha*t ..... 18,155 
E. St. Louist. 5,169 
St. Josepht 7,588 
Sioux Cityt 8,106 
Wichita*t 2,606 
New York & 

Jersey City? 10,805 8,526 6,606 
Okla. City*t.. 6, 5 2,757 
Cincinnati§ 

Denvert ..... 
St. Paulg .... 18 62 
Milwaukeet 3,640 4,008 2,989 
oe 140,427 145,697 100,654 
HOGS 
Chicagot ..... 23,507 25,880 29,876 
Kansas Cityt 8,378 10,401 12,190 
Omaha*t ..... 24,158 22,619 32,667 
E. St. Louist. --- 20,629 20,544 
St. Josepht .. 20,197 3,273 22,404 
Sioux Cityt 304 17,807 23,221 
Wichita*t 6,765 6,770 9,302 
New York & 

Jersey City? 39,818 38,524 
Okla. City*t.. 11,481 
Cincinnati§ 12,993 
Denvers ..... 10,703 
OS | aaa 23,867 
Milwaukeet 4,890 

| rr 197,611 252,662 
Chicagot ..... 1,831 
Kansas Cityt. 8,037 
Omaha*t ..... 10,201 
E. St. Louist. 2,115 
St. Josepht 5,318 
Sioux Cityt 3,346 
Wichita*t ie 9,302 
New York & 

Jersey City? 36,761 
Okla. City*t.. 7,826 
Cincinnati§ 759 


Denvert 








St. Pault 1,721 
Milwaukeet 287 
ore 86,742 70,996 


*Cattle and calves. 
*+Federally inspected 
eluding directs. 
tStockyards sales for local slaugh- 
ter. 
Stockyards 
slaughter, 


slaughter, in- 


receipts for 
including directs. 
BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
June 3, were as follows: 
CATTLE: 
Steers, choice & pr:.. 


local 


$23.50 24.00 








Steers, gd. & ch...... 20.00@23.50 
Heifers, gd. & ch..... 20.09@22.00 
Heifers, Com’) ....0.5. 17.004 18.00 
COWS, COBUT 5 cicccn ts 15.00@ 15.50 
OWS, TEUIGY 6 ka siccas 14.004 15.00 
Cows, canner, cutter.. 9.00€@13.00 
Bulls, util. & com'l... 15.00@18.00 
Bulls, can. & cut..... 13.00@14.00 
| VEALERS: 
Choice & prime.......$24.00@ 27.00 
Good & choice........ 20.00@24.00 
Utility & com’l ...... 15.00@ 20.00 
EE Sea ete eaNo incre os 9.00@ 10.00 
HOGS: 
Gd. & ch,, 180/240... .$26.5°@27.00 
Sows, 400/down 50 only 
LAMBS: 


Gd, & ch, springs.... None ree 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
t., New York market for 
week ended May 30: 
Cattle Calyes Hogs* Sheep* 
113 867 896 


™ 


Salable 
Total (incl. 
directs) ..6,358 4,659 19,598 14,299 
Prev. week: 
Salable 
Total (inel. 
directs) ..3,955 3,709 14,707 14,697 
*Including stock at 31st street. 


126 800 677 8 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 

May 28 2,381 711 11,410 3,069 
May 29 860 245 7,214 2,202 
May 30 Holiday 
June 1 ...20,902 506 9,573 5,085 
June 2 ... 8,000 400 14,000 3,300 
June 3 ...14,200 500 11,000 2,2 
*Week so 

far ....43,102 1,406 34,573 10,535 
Week ago.42,157 1,498 28,978 9,384 
Year ago..28,822 1,081 46,956 8,904 
2 yrs. ago.19,063 1,059 49,497 3,504 


*Including 456 cattle, 10,067 hogs 
and 5,241 sheep direct to packers, 





SHIPMENTS 

May 28 .. 2,347 101 3,378 368 
May 29 .. 1,943 101 3,577 15 

May 30 .. Holiday 
June 1 ... 6,823 108 2,799 ‘iit 
June 2 ... 4,000 2,000 200 
June 3 ... 6,000 2,000 + 
Week so : 
far ....16,823 108 6,799 200 
Week ago.17,421 106 «5,714 dA4 
Year ago. .11,908 165 10,561 1,118 
2 yrs. ago. 9,731 173) 4,511 283 

JUNE RECEIPTS 

9 1952 
Cattle 28 822 
Calves 1,080 
Hogs 46,956 
Sheep 8,904 
1952 
Cattle 11,908 
Hogs 10,561 
eae 400 1,113 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased at Chi- 
cago, week ended Wed., June 3: 

Week Week 

ended ended 

June 3 May 27 


Packers’ purch. .. 23,564 24,755 
Shippers’ purch... 14,704 11,517 
Total .........,. 38,268 36,272 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 


June 3, were reported as 
shown in the table below: 
CATTLE: 

Steers, choice 






Steers, gd. & ch.... 2: ai) 
Steers, com'l & gd.... 21.25@23.00 
Heifers, good ........ 20.50 only 

Heifers, com'l & gd... 18.00@20.00 


Cows, com] PT eres 15.00@ 16.09 
COWS, WOIEY «6c sccccs 12.00@ 14.00 
Cows, can. & cut..... 10.00€@ 12.00 


Bulls, util. & com'l... 15.50@18.00 


CALVES: 






Choice & prime.......$23.00@24.00 

Good & choice ....... 20.00 22.00 

Com l -018.9.¥i5 0 8 bid'e a 6.4 0% 18.00@ 20.00 

OWNS Ge AHS S eiiecicca ss 11.00@ 19.00 
HOGS: 

Choice, 190/230... . ..$26.00@ 26.50 

Sows, 240/320 


.00 only 
SHEEP: 


Lambs, shorn ........$24.09 only 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended May 23: 


CATTLE 
Period Same WE. 
May 23. Last Yr. 





Western Canada. . 


10,336 14,499 
Eastern Canada D,2 


12,368 15, 22% 





RE, aoc-5 5 0 annie ape 29,722 
HOGS 
Western Canada.. 34,840 45,202 
Eastern Canada .. 50,508 72,846 
UO Gee or oe 85,348 118,048 
All hog carcasses 
Po erry Sere 93,000 129,235 
Western Canada.. 639 2,424 
Eastern Canada 761 806 
Dotted sir. twas 1,400 3,230 
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P 
PU 


Purchases 
at principal 
ing Saturda 
ported to a 


‘ 


Armour, |; 


Agar, 4,12! 
hogs; and 6 


Total: 23 
36,177 hogs 


} Armour 
‘swift .. 
§ Wilson 


Butchers 
Others 


Totals .. 


Armour 
Cudahy 
Swift .... 
Wilson ..- 
Cornhusker 
Neb. Beef 


Eagle .... 
Gr. Omah 
Hoffman 
Rothschild 
Roth 
Kingan 
Merchants 
Midwest 
Omaha 
Tnion 
Others 


Totals 


Swift 
Armour 
Others 


Totals* 

*Do no’ 
hogs and 
ers. 


Armour 
Cudahy 
Swift 
Rotehers 
Others 


Totals 


Armour 
Wilson 
Butchers 


*Totals 
*Do m 
ealves, 3 
direct to 


Cudahy 
Kansas 
Dunn ... 
Dold 
Sunflower 
Pioneer 
Excel 
Others 


Totals 


Armour 
Cudahy 
Swift 
Wilson 
Acme 
Atlas 
Ideal .. 
Machlin 
Commer 
Clougher 
Coast 
Bridgefo 
Gr. We 
Others 


Totals 


Armour 
Swift 
Cudahy 
Wilson 
Others 


Total: 


The I 





K 
Chi- 
rent 














10.00 
6.09 
4.00 
2.00 
8.00 


4.00 
2.00 
0.00 
9.00 


6.50 
ly 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, May 30, 1953, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 2,094 hogs; Wilson, none; 
Agar, 4,128 hogs; shippers, 12,669 


hogs; and others, 17,285 hogs. 
Total: 23,274 catth 1,708 calves; 
$6,177 hogs; and 2,452 sheep. 
KANSAS CITY 
Cattle Calves 






Hogs Sheep 








Armour . 1,526 725 1,986 1,707 
Swift . 3,299 806 1,902 1,543 
Wilson ... 987 Pe 2,093 cake 
‘Butchers . 4,508 1 569 92 
| Others 1,442 1,828 1,597 
Totals ..11,762 1,532 8,378 4,939 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 7,232 6,675 1,399 
Padahy ..... 3,927 5,390 1,142 
Rae 6,510 4,449 1,584 
Wilson ...... 2,692 4,201 1,333 
Cornhusker .. 586 g oa 
Neb. Beef .. 473 
ee 71 
Gr. Omaha .. 425 
Hoffman .... 116 
Rothschild .. 391 
eee 1,360 
Kingan ..... 1,518 
Merchants... 8&3 
Midwest .... &9 
Omaha R52 
Tnion 891 Ae 
Others fare 12,479 
Totals ....26,716 32,194 5,458 
ST. JOSEPH 
Cattle Calves Hegs Sheen 
Swift . 3.041 333 9,672 4,046 
Armour .. 2,595 19% 7%, Th? 
Others . 4,458 469 2,200 1,410 
Totals* .10,094 997 19.392 6,208 
*Do not inelude 877 cattle, 3,005 


hogs and 3,482 sheep direct to pack- 


ers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 1.058 3 6,835 878 
Cudahy . 8.690 4.906 THO 
Meritt ones Ott 4,457 17 
Rutehers . 298 3 euct nu'9 
Others -10.038 21 11,681 270 
Totals ..22,982 27 27.879 2,825 
OKLAHOMA CITY 
Cattle Calves Hogs Sheen 
Armour . 2,674 175 1,622 1,451 
Wilson ... 2,402 682 1.951 2401 
Butchers. 148 ox. 846 Sa 
*Totals .. 5.219 807 3,573 3,852 
*Do not include 774 cattle, 10% 
ealves, 3.448 hogs and 3,974 sheep 
direct to packers. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 927 404 1,783 4,034 
Kansas ... 298 ee aie 
Dunn ..... 80 , ia 
| re ri) aikee 695, 
Sunflower.. 23 a 35 
Pioneer .. tia 
oo) ee 467 wis wae 
Others ... 375 ae 189 
Totals .. 2,295 4104 2.702 4,034 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour wee 154 243 sare 
Cudahy < ois 
hd Se 510 
Wilson 217 a 
Acme .... 267 2 
Me >see 549 . 
MOU, 5s inca 763 
Machlin 600 
Commercial 258 coils 
Clougherty . Hea apes 26 
2 ee 146 oew 178 
Bridgeford. 30 8 34 
Gr. West.. 234 hia ve 
Others . 8.544 660° 1,377 
Totals .. 7,118 S79 1,858 
DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,420 58 3,170 2,957 
Bwitt ..... 1,430 110 2,973 2,055 
Cudahy .. 814 101 2,436 189 
Wilson ... 931 “aie wate vee 
Others . 6,395 165 2,017 522 


Totals ..10,980 434 10,596 


5,723 


CINCINNATI 

Cattle Calves Hogs Sheep 
canes swe vee le 200 
Meyer .... «06 apes sé Ses 
Schlachter. 148 63 anid ons 
Northside... ... ene ree ere 
Others . 2,905 902 7,689 556 
7,689 756 


Totals .. 3,053 965 


MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers . 2,080 3,380 3,964 197 
Others . 1,736 1,511 67 92 
Totals .. 3,766 4,891 4,031 289 
8T. PAUL 


Cattle Calves 
Armour... 5,904 2,126 
Bartusch . 980 


Hogs Sheep 
8,342 822 


Cudahy .. 1,262 504 151 
Rifkin ... 770 47 aes 
Superior .. 1,191 + iva.e “an 
Swift .... 5,170 2,307 14,017 554 
Others ... 2,793 1,969 8,574 345 


Totals ..18,070 6,963 31,084 1,721 
FORT WORTH 
Cattle Calves 

Armour .. 1,244 995 191 


Hogs Sheep 
7,472 





Swift .... 3,874 2,017 582 13,289 
Blue Bonnet 54 42 196 we 
ho) err 525 2 26 on 
Rosenthal... 463 22 996 652 


Totals .. 6,560 3,078 1,991 21,418 


TOTAL PACKER PURCHASES 







Week Cor. 
Ended Prev. Week 
May 30 Week* 

CRCONe” Sazcc 151,889 155,598 

DT SRA 1 3 200,490 

eee 60,670 65,328 





*Revised to include Wivhita. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 3— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 

Hogs, good to choice: 
160-180 Ibs. 
180-240 Ibs. 


240-300 Ibs. 

300-360 Ibs. 
Sows: 

270-360 Ibs. 

440-550 Ibs. 


: | 
Corn belt hog receipts were 


reported as follows by the 
U.S. Department of Agricul- 
ture: 


Last week 
actuals 


This week 
estimated 


. i eer 44,500 63.000 
ay SP nce sees 37,000 36,000 
WE OP howies«e Holiday 

a Oe 51.0% 36.500 
FUNG DS wccccccss MOO 34.500 
FORO S oi cic SOO 15,000 


LIVESTOCK RECEIPTS 
Receipts at 20 markets for 
the week ended May 30, with 


comparisons, are shown in 
the following table: 
Cattle Hogs Sheep 

Week to 

date 276,000 323,000 = 144,000 
Previous 

week. 271,000 320,000 149,009 
Same wk. 

1952 . 201,000 390,000 140,000 
1953 to 

date .5,422,000 9,266,000 3,485,000 
1952 to 

date .4,492,000 12,226,000 3,182,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 
markets, week ending May 28. 
Cattle Calves Hogs Sheep 


Coast 


Los Angeles 8,900 1,300 1,900 1,150 
N. Portland 2,000 475 1,500 2,000 
S. Francisco 900 264 1,920 3,450 
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Look to this Dial 
for Speedy, 
Accurate Weighing! 


Yous advantage—speedy, sustained 
accuracy weighing with Fairbanks- 
Morse Dial Scales. They’re designed 
for easiest reading ... right at the point 
of the indicator, even with drop weights 
applied ... no mental calculations are 
necessary. 

Check the features of the Fairbanks- 
Morse line of Dial Scales with your 
local Fairbanks-Morse Weighing Ex- 
pert—he’ll have a scale to exactly suit 
your needs. 

Fairbanks, Morse & Co., 
600 S. Michigan Ave., 
Chicago 5, Illinois. 








FAIRBANKS-MORSE 


a name worth remembering when you want the best 








SCALES + PUMPS + DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY 
RAIL CARS » HOME WATER SERVICE EQUIPMENT + FARM MACHINERY »« MAGNETOS 


51 











MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 
BEEF CURED: 

Week ending May 30, 1953. 
Week previous 

Same week year ago 


STEERS AND HEIFERS: Carcasses 
Week ending May 30, 1953. 15,087 
Week previous 14,768 
Same week year ago 10,763 


PORK CURED AND SMOKED: 
Week ending May 30, 1953. 
Week previous 
Same week year ago 


cow: he 
Week ending May 30, 1953. 
Week previous 

Same week year ago 


BULL: 

Week ending May 30, 
Week previous 

Same week year ago 


VEAL: ; 
Week ending May 30, 
Week previous 

Same week year ago 


LAMB: 

Week ending May 30, 
Week previous 

Same week year ago 


CATTLE: 


CALVES: 


MUTTON: 

Week ending May 30, 
Week previous 

Same week year ago 


HOG AND PIG: 
Week ending May 30, 
Week previous « 
Same week year ago 


PORK CUTS: 

Week ending May 30, 
Week previous 

Same week year ago. 


HOGS: 


SHEEP: 


BEEF CUTS: VEAL 
Week ending May 30, 
Week previous 

Same week year ago 
VEAL AND CALF CUTS: 
Week ending May 30, 1952 
Week previous 

Same week year ago 


HOG: 
9,167 


LAMB AND MUTTON CUTS: 
Week ending May 30, 1953. 
Week previous .... 

Same week year ago 


13,6383 
2,311 


LOCAL SLAUGHTER 


Week ending May 30, 1953. 
Week previous 
Same week 


Week ending May 30, 
Week previous 
Same week year ago 


Week ending May 30, 
Week previous 
Same week year ago... 


Week ending May 30, 1953. 
Week previous i 
Same week year ago. 


COUNTRY DRESSED MEATS 


Week ending May 30, 1953. 
Week previous : 
Same week year ago. 


Week ending May 30, 1953. 
Week previous ve 
Same week year ago 


LAMB AND MUTTON: 
Week ending May 30, 1953. 
Week previous : 
Same week year ag 


53,903 | follows: 


City or Area 
564,849 


423,915 
534,326 


Baltimore, Philadelphia 


Indianapolis 
Chicago Area 


LARD AND PORK FATS: 3 Passl. i incon ees 
Week ending May 30, 1953. =. Fae een Sree 
Week previous 

Same week year ago 


16,799 | St. Louis Area® 
16,672 Sioux City 

15,032 Omaha 

Kansas City 
Iowa-So. Minnesota* 


Memphis 
10,805 | Georgia-Alabama® 
8,526 


year ago 6,606 


‘ Grand total 
7,032 Total previous week 


39,818 
36,514 
38,524 


1Includes Brooklyn, 


36,761 
30,607 
San Jese, Vallejo, Calif. 


Boston, New York City Area* 


St. Joseph, Wichita, Oklahoma City.... 
Ft. Worth, Dallas, San Antonio 
Denver, Ogden, Salt Lake City 678 
Los Angeles, San Francisco Areas®.... 20, 
Portland, Seattle, Spokane 


Total same week, 1952 


Newark and Jersey City. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending May 
50, was reported by the U. S. Department of Agriculture as 


Sheep 


Cattle Calves & Lambs 
12,162 
1,199 


Hogs 
42,922 
21,454 
60,182 
51,643 


Cincinnati, Cleveland, Detroit, 


8,200 

654 
4,186 
7/561 


Louisville, Evansville, Nashville, 


6,143 
3,823 
3,563 
8,102 
2,418 
581 8,318 
90,851 710,940 
94,280 694,688 
66,211 757,440 


*Includes St. Paul, So. St, 


3Includes 
‘Includes 
5Includes Bir- 


*Includes Los Angeles, Vernon, San Francisco, 


(Receipts reported by the USDA, Production & Marketing Administration) 





3,920 
4,911 
3,519 


Week ending May 29 





Week previous (five days) 
Corresponding week last year . 


SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Georgia; Dothan, Alabama; and Jacksonville, Florida, during 
the week ended May 29: 


Cattle Calves 
1,845 


1,902 


Hogs 
6,028 
5,759 
6,591 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





ACCOUNTANT—OFFICE MANAGER 

Over 25 years’ packinghouse experience. Presently 
employed and wish to make a change. Fully 
acquainted in federal inspections, government reg- 
ulations, personnel, and passive on credits. ox- 
cellent character and ability. References. Reply 
to W-218, THE NATIONAL PROVISIONER, 15 
W. Huron S8t., Chicago 10, Ill. 





EXPERT CONSULTANT 
Sausage, specialty, curing, smoking, cooking, fast 
cures. 40 years’ practical experience. Best refer- 
ences. Daily fee. W-219, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





YOUNG FAMILY MAN: College graduate, ulti- 
mately desiring own business, trained and experi- 
enced in packer operations, wishes to investigate 
opportunities with small successful packer. W-209, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SALESMAN: Experienced, with following. Will 
represent packer for southwest Ohio, beef, pork, 
canned meats. Write to Box W-210, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





ENGINEER-MASTER MECHANIC: Graduate. 20 
years’ experience. Thoroughly capable all phases 
of meat industry. ENGINEER, 331 W. Marquette 
Road, Chicago 21, Ill. 


HELP WANTED 








CANADA 
Salesman calling on meat packers to sell full line 
of spices, seasonings, and binders for one of the 
leading houses in the field. Territory open in 
Quebec and Maritime provinces. Man with meat 
packing experience only. Excellent position for 
qualified man. Also Canadian western territory 
open. Apply only in writing to First Spice Mixing 
Co. (Canada), 98 Tycos Drive, Toronto 10, Canada. 





UNUSUAL OPPORTUNITY 
Wanted: Man who is not afraid of work, 
and who will be rewarded with a fore- 
man’s job just as soon as he proves his 
worth. The job is in a leading sewed 
casing plant and experience in this line 
is not necessary. Write giving details 
of your business experience and salary 
required. 

W-213, 
THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





SALES SUPERVISOR: Man with peddler truck 
supervision experience. We manufacture a full 
line of quality sausage products. We are located 
in central Indiana. State family status, past per- 
formance and salary expected. Address reply to 
Box W-197, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill 


WANTED: JExperienced person for all around 
laboratory and quality control work in food plant. 
College degree not necessary. Permanent posi- 
tion with advancement possibilities. Reply giving 
experience details. THE SMITHFIELD HAM 

PRODUCTS CO., INC., SMITHFIELD, VIRGINIA. 








PLANT SUPERINTENDENT: Wanted with com- 
plete knowledge of processing of bologna products, 
smoked meats and boiled hams. Capable of han- 
dling men. Medium size New York plant. Write 
full details, completely confidential. W-206, THE 
NATIONAL PROVISIONER, 18 East 4l1st St., 
New York 17, N.Y. 





CASING FOREMAN: With broad experience in 
sheep casing, selection and processing. Alert and 
efficient. W-211, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N. Y. 





SALES MANAGER FOR 
MEAT PACKING PLANT 


If you are now managing sales for another meat 
packer and feel you need more latitude in carry- 
ing out your ideas as well as a better income, 
contact us immediately. Here is the picture: a 
longtime leader in beef wholesaling, we are now 
opening a new plant for producing processed (fresh 
and frozen) consumer meat packages of all types. 
Your ability to direct our drive for retail distribu- 
tion as well as handle the organization of our 
truck fleet will be paramount. You should con- 
tribute tangibly to our advertising and merchan- 
dising program. No limit on earnings — we want 
the right man with the right experience and the 
vision to see opportunity and take hold of it. 
State complete background; all replies in con- 
fidence. 
North American Packing Corporation 

93 S. Market St. Boston, Mass. 





CATTLE BUYER 
Experienced cattle buyer to work with order buy- 
ers on Sioux City, Omaha, Kansas City, St. Joe 
yards. Give reference, past experience, salary 
expected and family status. W-205, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HOG CASING FOREMAN 
Experienced hog casing foreman wanted to take 
charge of casing department in plant killing 9,000 
hogs per week. Located in midwest. Good salary. 
Reply to Box W-220, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





FLEXIBLE PACKAGING SALESMAN: With na- 
tional company for New York City area. Oppor- 
tunity for substantial income to proven salesman 
with creative ability. Draw and commission. 
W-221, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N. Y. 
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